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Compared to the equipment replaced, St. Lawrence Dairy’s 
Superplate Heater, Cooler, Regenerator, Shortime 
Pasteurizer:— 
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Her« Superplat Bs Ss 
Patented, electropolished knob-type plates create 
three dimensional turbulence. Wide, thin milk 
film constantly whirls across knobs for effective 
heat exchange. Heat transfer rates are as much 
as 25% greater. Enclosed milk circuit reduces 
evaporation, practically eliminates shrinkage. No 
product intermingling. Easy to clean or increase 
capacity. 


RRY-BURRELL CORPORATION 
| 427 W. Randolph Street, Chicago 6, III. 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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1 our 
how to push capacity UP 30°, 
».- reduce processing costs 


Here's how the St. Lawrence Dairy, Reading, Pa., stepped up pro- 
duction ... and saved money at the same time. They installed 
one Superplate HTST Pasteurizer to replace three small con- 
tinuous electric pasteurizers equipped with plate regenerators. 


— 


St. Lawrence Dairy, Reading, Pa. 14,000 Ibs. per 
' hour Model S Superplate Shortime Pasteurizer 





_ 


can show you how Superplate can 
save money in your plant. Call him 
or clip coupon for further details. 


CHERRY-BURRELL CORPORATION 5300 
Dept. 102, 427 W. Rando'ph St., 
Chicago 6, Illinois 


[] Send Superplate Bulletin 
[] Have Representative call 
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Last Minute briefs... a 





New York Board of 
Health to Continue 
Dating Requirement 


Machinery for Resale 
Price Regulation Is 
Being Established in 
New Jersey 


10 





Dr. John F. Mahoney, Commissioner of the 
New York City Department of Health announced that 
the Board of Health reached a decision on June 8 
to continue the dating requirement in New York, 
Representatives of the fluid milk industry have 
been requesting the Board of Health to eliminate 
its dating requirement for more than two years. 


The Board made one concession to the in- | 

dustry when it extended the time during which milk Sugar-Fr 
could be sold from 48 hours to 54 hours. Milk dis- | |n Denv 
tributors had argued that the 48-hour limit worked 
an unnecessary hardship on the industry by making 
it illegal to sell on Monday milk that was deliv- 
ered on Saturday. The 54-hour limit will make it 
possible for Saturday milk to be sold on Monday. 


New Jersey's venture into resale price 
fixing moves on apace. Latest order promulgated 
by C. Wesley Armstrong, Jr., Director of the 
Office of Milk Industry in New Jersey, says: 


1. Every licensed Processor, Dealer, Pro- 
ducer-Dealer and Subdealer shall file in writing 
with the Office of Milk Industry within 72 hours 
from the date of transfer, every new store or 
wholesale account obtained, giving the following 





information: Federal 
, tud 
a. Name of new store or wholesale account. Stu Y ( 
account. 


c. Whether total or partial supply. 


dad. In case the account is a licensed 


b. Address of new store or wholesale ; 
store, furnish the store license number. | 


2. The same information shall be furnished | 
by the same group for store or wholesale accounts 
lost by them. 


5. The provisions of any order or regulation 
inconsistent with the provisions hereof are modi- 
fied insofar as the same are inconsistent. 


Purpose of the regulation is to provide the 
department with information which will enable it 
to assure compliance. Severe penalties are pro- 
vided for failure to comply. 
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Rhode Island Bans 
Farm Tanks 





Sugar-Free Ice Cream 
In Denver 


Federal Milk Order 
Study Gets Under Way 
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Bulk handling and farm tanks are illegal 
in Rhode Island. The reason is the nature of a 
Rhode Island law that says milk sold in the State 
must arrive at the plant in the can into which it 
was originally put by the producer. Although 
ostensibly a health measure, the practical effect 
of the law is to give State authorities a device 
for controlling out-of-state shipments of milk. 
Out-of-state milk in tank trucks comes in under 
special permits that are issued on a temporary 
basis. Whether or not the law could stand up in 
the courts is open to question. However, as far as 
we Know, its legality has not been contested. 


Charles E. Dunlap, manager of Steffen's 
Garden Farm Dairy of Denver, has announced the 
perfection of a diabetic ice cream, minus saccharin 
and low on carbohydrate content. Substituted for 
saccharin are two agents Known as sorbitol and 
sucaryl sodium. Sorbitol is found naturally in 
fruits such as cherries and plums. Sucaryl sodium 
1S a synthetic sweetener with no carbohydrate 
content. 


The new product tastes like ice cream, 
according to Mr. Dunlap, but can be eaten by 
diabetics without any fear of saccharin. One pint 
of the product contains not over 506.8 total 
calories, of which only 80.7 are carbohydrate 
calories. 


The fourteen-man technical committee, ap- 
pointed by the USDA to study and review of the 
Federal milk marketing order program, held its 
first meeting in Washington on June 10. The com- 
mittee was appointed in response to recommendations 
made by the industry conference called by Secretary 
Benson earlier in the year. 


At the June 10 meeting, E. W. Gaumnitz, 
National Cheese Institute of Chicago, was named 
Chairman of the study group. In addition to choos- 
ing Dr. Gaumnitz as chairman, the committee out- 
lined the broad areas it proposes to study. These 
areas include milk pricing policies, basic rea- 
sons for having orders, rules affecting movement 
of milk and milk products into markets, and prob- 
lems of order administration. 


No deadline has been established for the 
completion of the work. However, committee members 
are of the opinion that they have a fairly large 
task on their hands. 





SHORT TIMERS prom the Editor 


Do We Know What We're Talking About? 


HE NEED for advertising and merchandising dairy products is a 

favorite observation in dairy industry circles these days. Indeed, the 

industry conference called by Secretary Benson incorporated that idea 
into its recommendations. The idea is discussed at conventions, expounded 
from lecture platforms, written about in the trade journals until one gets 
the impression that the industry never heard of advertising before. One 
also gets the impression that the vegetable fat boys are spending jillions 
to the dairy industry's thousands. The common figures are six to seven 
millions for oleo against two to three millions for all dairy products. 


Being a little skeptical by nature, we wondered if these impressions 
were correct. Are we as backward as we tell ourselves we are? Are we 
out-advertised and out-merchandised by the vegetable fat people? 


According to information contained in the Milk Industry Foundation’s 
little booklet, “Milk Facts,” the fluid milk distributor in the United States 
spends .0078 of the return from the sale of milk on advertising. According 
to the Dairy Industry Committee, the retail value of fluid milk and cream 
is more than $5,400,000,000 per year. If one multiplies the latter figure by 
the former, one should get an approximation of the total amount of money 
spent for advertising fluid milk and cream during a year. The result 
of this mathematical exercise is $42,120,000 which, if the figures are cor- 
rect, is the amount of advertising money spent on fluid milk alone. 


If one takes the Dairy Industry Committee's figure for the retail value 
of all dairy products and multiplies it by the same factor, one comes up 
with the figure $70,851,807 which is a very, very tidy sum. 


It may be that these figures are all wrong. If they are, then the figures 
upon which they are based are wrong, and the industry is guilty of the 
most monstrous sin in the public relations book, namely, disseminating 
incorrect information. On the other hand, if they are approximately cor- 
rect, and we believe that they are, then the industry is spending far more 
for advertising than is generally realized. 


We have the uneasy feeling that when it comes to advertising and 
merchandising the industry has been rather careless in its analysis of the 


problem. We wonder if the industry really knows what it is talking about. 


American Milk Review 
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Kraft’s new Stabilized Chocolate-Fla- 
vored Powder #3 withstands VAT 


iNG and! SSIVE PUMI after 





cooling, two major causes of “settling” 


Kiven with slow cooling in the vat or with exces- 
sive pumping you can still produce a deliciously- 

1 flavored, non-settling chocolate milk or dairy 
drink with Kraft Stabilized Chocolate-Flavored 
Powder #3. 








cause “settling”! 





@ FINER FLAVOR... a deep-down, delicious 
“chocolaty” taste that kids and grown-ups love. 


@ Low viscosity... drinks made with Kraft 
powders have viscosity much like fluid milk... 
pour smoothly ... leave no filmy after-taste on 
the tongue to destroy the appetite for seconds. 


@ EASY TO USE...no syrupy mess, no scraping 
of tins. You can get the last spoonful of powder 
from its container. Quickly and easily soluble. 


Kraft powders are ECONOMICAL. Convenience 
and ease in handling save time and money in 
manufacturing. 


Why? Because #3 is specially-formulated by 

lue Kraft to withstand processing extremes and still 
up NOT “‘settle’’. sal case yoday- 

| In addition to #3, Kraft makes another stabi- 6 \b. ee phenix 

| lized chocolate-flavored powder, called #1, for ORDER G 4. rite * 
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Through the National Dairy Council the 


Dairy Industry Speaks to the World with 


A VOICE THAT COMMANDS RESPECT 


Phis vear, a basic 
textbook used by 


medical and other 


Cuclusive 
fate 


e and brought up to 


students in’ Ameri 
can colleges and uni 


versities was revised 


date. The work was 
done by a team of prominent physi 
cians and biochemists. The chapters in 
this book dealt, among other things, 
with the subjects of food and nutri 
tion. When the time came to discuss 
milk, the physician-authors wrote, in 
eflect, since milk is a commodity sold 
for a profit, the temptation to water 
the milk is always present. They then 
went on to warn students against the 
dangers inherent in such a practice. 

Think for a moment on the enor 
mity of the damage that unfortunate 
statement could cause the dairy indus 
try. An entire generation of physi 
cians raised on the idea that ordinary 
milk was not to be trusted. The men 
to whom most of the nation turns for 
information on proper food informed 
in the early stages of their studies that 
milk distributors are constantly faced 
with the temptation to water their 
milk. It is difficult to imagine any 
more fundamental blow against the 
integrity of the dairy industry. 

Fortunately, the words were never 
published. 

While editing the book, the physi 
cian-authors turned to what they con 
sidered an unbiased and authoritative 
source for accurate information about 
milk and milk products. They sub 


mitted the section they had written 
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By NORMAN MYRICK 


on dairv foods to the National Dairy 


Council for review. 


In her position as Director of Re 
search and Nutrition Service for the 
National Dairy Council, Dr. Zoe E. 
Anderson made_ suggestions fo1 
change, supplied more up-to-date in 
formation about milk and its products 
and also served as reviewer of final 
copy covering the subject. Particu 
larly with reference to the “milk-wa 
tering” passage, the doctors accepted 
Dr. Anderson’s suggestion. The Pas- 
sage, in its final form, alludes to the 
high standards of quality to which 
dairy products must conform, men 
tions the vigorous inspection proce 
dures, and as an example, cites the 
crvoscopic.§ test. 

How vastly different are the atti 
tudes that the two types of approach 
create. One holds the seeds of suspi- 
cion and distrust that could have 
warped the attitude of an entire gen 
eration of American physicians. The 
other generates a confidence, a respect 
for the quality of the product, and the 


integrity of the industry. 


This story is a powerful illustration 
of one of the most valuable vet per 
haps the least known services of the 
National Dairy Council. The dissem 
ination of accurate information about 
dairy foods, not only in the materials 
developed by NDC but also in nu 
merous textbooks and educational ma 
terials prepared by others, is a tre 
mendously significant contribution. 

The process of distributing informa 
tion in our modern society begins with 


the small or the central and moves in 


ever-expanding circles to the limits of 
the social body. An individual writes 
a textbook. It goes into the classroom 
and the information is carried int 
thousands and millions of homes. At 
industry spokesman makes a_ state 
ment. It is picked up by the press 
and radio and carried to the fou 
corners of the nation. An article ap 
pears in a magazine, an idea is ey 
pressed on a radio program, a speaker 
develops a thought from the public 
platform, and another impression is 


made on the vast public mind. 


When one considers the endless 
stream of information that flows 
through the channels of communica 
tion, one is almost overwhelmed by 
its magnitude. Thousands of news 
papers, hundreds of magazines, radio 
and television programs bv the tens of 
thousands, books, pamphlets, lectures 
schools, extension services, private 01 
ganizations, discussing, advocating 
demanding, criticising, claiming, pro 
nouncing—all seeking a place in the 
public mind. All of these messages 
depend ultimately on some authorita 
tive source. To be sure, there are 
few wild ideas that appear to be fab 
ricated out of virgin air, but the great 
bulk of the information can be traced 
back to some fundamental source 
Consequently, the validity, the integ 
rity of that source is of supreme im 
portance. If the source is wrong, then 
evervthing that follows from that basic 
error is wrong. If the source is right 
then while the secondary expositions 
may vary in emphasis and color, they 


will still be basically correct. 
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It is not enough, however, that the 
source be sound and accurate. Equally 
important is the fact that its soundness 
and accuracy be recognized and ac 
cepted. Your check may be as sound 
as the best currency in the world, but 
if it is not accepted, it is just anothe 
piece of paper. The National Dairy 
Council may be the source of the most 
accurate information on dairy prod 
ucts in the world, but if professional 
and lay people do not recognize the 
accuracy, the correctness of this in 
formation, if they believe it is prop- 
aganda instead of fact, then whatever 
the Council says or does is seriously 
discounted. For this reason, every 
thing the Council says or does is sub- 
ject to exhaustive study betore it is 
made public. And precisely because 
the Council understands the precious 
nature of its reputation it enjoys the 
confidence of professional people in 
the United States to a degree un 
equalled anywhere else int the indus 


try. 


This confidence, this respect for the 
council as an authority, is) demon 
strated by the constant demand for 
National Dairy Council assistance in 
editing copy tor textbooks on nutri 
tion, biology, chemistry and other sci 
entific works, as well as for encyclo 
pedias. ‘To most individuals the en 
cyclopedia is the authority. Yet ac 
tually the encyclopedia is a collection 
of information gleaned from) sources 
of unquestionable authority. It is dif 
ficult to think of a better indication 
of the position that the National Dairy 
Council enyOYS as a recognized author 
ity on dairy foods than the request 
that it prepare and edit copy for use 
in the encyclopedia. 


Nevertheless, there are other phases 
of the National Dairy Council’s work, 
though less spectacular, which furnish 
even more conclusive evidence of this 
recognition. 

The Council makes no pretense of 
omniscience. Invariably, among the 
large number of requests for informa 
tion that come to Ill North Canal 
Street are some that touch upon areas 
somewhat outside the resources of the 
Council itself. In order to cope with 
this situation, a svstem of review by 
authorities not directly connected with 
the Council has been developed. Ma 
terials are reviewed by the foremost 
authorities in the world in the area 


being approached by any specific in 
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This gathering of the nation’s leading dairy and nutrition scientists at the National Dairy 

Council's 9th Research Conference is a clear indication of the esteem in which the Council 

is held. These conferences, held twice a year since 1947, help to guide the National Dairy 
Council in its investment of dairy industry funds for research. 


quiry. This review service is conducted 
without cost to the dairy industry. It 
is contributed by the individuals in 
volved without charge, because they 
hold the National Dairy Council in 
such high esteem that they consides 
their contributions to this service as 
contributions to their own professional 
standings. This service is not dupli 
cated by any other private organiza 


It is practically impossible to trans 
late this reputation for professional 
integrity into dollars and cents. It is 
one of those things that is appreciated 
best by those who do not have. it. 
Money can't buy it. Money can only 
set up and maintain the organization. 
The organization must earn it through 
its deeds. However, it is possible to 
translate this authoritative quality into 


practical terms of public attitudes. 


Research is a word about which we 
hear a great deal these days. Some 
of the research is of the practical va- 
riety that seeks a solution to an im 
mediate problem, such as a method 
for the quick and accurate determina 
tion of vegetable fat in frozen des- 
serts. Other research is of the so- 
called fundamental or basic type that 
seeks to answer a question rather than 
provide a practical tool. Both types 
of research are valuable, and both 
types are carried on in a multitude of 
laboratories. Part of the National 
Dairy Council’s function is to keep 
abreast of the tremendous amount of 


research work that is carried on in 


the field of food and nutrition. Due 
to this close relationship with — the 
National Dairy 


Council is often able to bring various 


world) of research 


research groups into contact with each 
other to their mutual advantage. Dr 
Anderson says that it is not unusual 
to find individuals on the same campus 
working on related research projects 
who are quite unaware of the work 
that the other is pursuing. The Coun 
cil acts as a catalyst, bringing together 
research people and affording them 
the opportunity of exchanging ideas. 
The Council is able to see relation 
ships between research projects and 
instigate Communication between in 
dividuals that often leads to a more 
rapid and more complete development 
of the work. 


The fascinating thing about this 
professional relations type of work 
that the National Dairy Council does 
is the way in which it constantly 
emerges as a most intensely practical 
service. The case of the medical text 
book is an example. Imagine, if you 
will, the effect of your advertising on 
customers whose minds had been con 
ditioned by advice from the family 
doctor whose mind in its turn had 
been conditioned by the thought that 
milk dealers are constantly tempted to 


adulterate their product with water. 


Recently a science class in one olf 
our schools received information that 
linked dairy feeds with an infectious 
disease. The science teacher came to 


Please Turn to Page 54) 
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FRONT PAGE NEWS 


FOR EVERY DAIRY INTERESTED 
IN PAPER CARTON MILK FILLERS 





In case you’ve heard “‘outside”’ reports about Triangle-Bagby’s 

sensational new Model R-4 Automatic Paper Carton Milk 

Filler, here’s the very latest ‘‘inside’’ news that brings 
you completely up to date. 


eTriangle-Bagby R-4’s are now being delivered 


Production is going ahead fast to fill all orders as quickly as possible. Because the 
demand for this new Model R-4 has been so great, there may still be orders ahead 
of yours, but we're catching up.* 


eTriangle-Baghy R-4’s produce 20 to 22 quarts per minute! 


User experience with machines already in operation prove we underestimated the 
performance of the Model R-4. Actual results show speeds of 20 to 24 pints, and 
20 to 22 quarts per minute. The Model R-4 produces almost twice the number of 
quarts per minute as any comparable machine. 


eTriangle-Bagby R-4’s reduce labor costs by half! 


This sensational automatic filler operates with about one-half the labor cost per unit 
of any comparable machine. It gives you more than your dollars’ worth in efficiency 
and service. You pay no premium for containers . . . using the popular American Can 
paper carton. And you get GUARANTEED performance .. . for speed and accuracy 


isn’t all this worth waiting for? 








Don't buy a Paper Carton Milk Filler before you 
see Triangle-Bagby's New R-4. 


Don't rush into “paper” with the wrong machine. 
Write for location of nearest Triangle-Bagby in- 
Stallation . for your personal visit. Or, send 
for complete information and specification data. 
Do it today! 


TRIANGLE Package Machinery Co. 


BAGBY DIVISION 
6652 W. Diversey Avenue * Chicago 35, Illinois 


Sales Offices: New York, Newark,, Boston, Baltimore, Atlanta, 
Dallas, Denver, Los Angeles, San Francisco, Portland, Ore., 
Montreal, Mexico City. 


*If you need to get into “paper” last, check Triangle's 
NEW PLAN-—enables you to start paper filling pro 
duction quickly 
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Triangle Package Machinery Company plant scene photo 
taken in March showing R-4 Milk Fillers ready for delivery 











SEATTLE SURVEY SHOWS PATTERN 
OF MILK SALES 


SMART BUSINESSMAN 


his money 


puts 
where it will do 
him the most good. That’s one 
called a smart business- 
He looks the field over before 


he spends. 


reason he Ss 


man. 


If you haven't looked over your field 
of dairy products sales, chances are 
a bet. At that’s 
what we found out at the State Col 
lege of Washington when we studied 
milk the 


Seattle, Washington area. 


youre missing least 


sales and consumption in 


Sure, the price of a bottle of milk 


and amount of money people have to 


spend affect how much milk they'll 
buy. But that’s far from the complete 
picture. There are a whole host. of 
forces besides the economic ones 


which determine what you and I do 


as consumers, whether it’s buying 


milk, dresses, or cars, or what have 


you. And the pattern of these forces 
is constantly changing. One time one 
thing will determine whether on 


we buy. 


not 
Another time some other fac 


tor may be the determining factor. 


We figured that the milk industry 
build 
tions and a more intelligent sales pro- 
gram if it knew more about milk sales. 
Who drinks milk 
Where do people get their milk and 
why? What kind of milk do they buy 
and what do they use it for? Those 


could 


stronger consumer rela 


and how much? 


were a few of the questions we were 

out to try to answer by studying 800 

households in the Seattle area. 
Here's 


consumption. 


what we found about 


out 


How much money a 
household had to spend didn’t seem 
to make much difference in how much 
milk its drank. What did 
determine how milk was con 
sumed was the size of the household. 
The more members to a household, in 
general, the more milk drunk. Negro 
Oriental 


members 


much 


and households 


consumed 


18 


State College of Washington 


milk 


and cream than did white households 


significantly smaller amounts of 


of comparable income. 


When we 


men and women drank and how much 


studied how much milk 
they drank at various ages, we found 
several groups where educational and 
advertising programs might be effec- 
Men 
drink a lot more milk than women do. 
They both drink more and more milk 


tive in increasing consumption. 


up to 14 years of age. Then the girls 
drop sharply in milk consumption. In 
fact, a drink 
milk who do 
drink milk beyond 14 drink a bit more 
theyre 18 or 19. Then 


consumption drops again to a low dur- 


sizeable number don’t 


from then on. Those 


when their 
ing the thirties and forties. It is possi 
ble that “diet the 
reason for this pattern of milk drink- 


ing by females. 


consciousness — is 


Perhaps pushing the 
sale of fortified milk with reduced but- 
terfat be the 


there. girls of 


content) may 
the 


could benefit from such a 


answer 
Certainly high 
school age 
program. 


Males 


they re 


drink a lot of milk 
about 18. Then their 


sumption drops until they're in their 


until 
con 


thirties and stays at the low level until 
the After that, it 


again. There are fewer non-consumers 


sixties. starts up 


among men than among women. 


By E. L. BAUM with M. E. MILLER 


We found that almost everyone uses 
milk—96 per cent of the households 
A bout 
bought 


we studied did so regularly. 
two-thirds of the milk they 
was used for drinking purposes. Four- 
the fluid milk 


used in cooking, and nine per cent for 


teen per cent of was 


cereal. The larger the household in 
the lower income brackets, the larger 
the proportion of the milk bought was 
used for drinking. 


What kind of milk did these people 
buy? Well, white households seemed 
to take about equally well to pasteur 
ized and homogenized milk. Only six 
per cent of them used buttermilk. And 
more white households used skim milk 
and extra fat milk than did Negro or 
Oriental Negro 


holds also took to homogenized about 


households. house 


as well as to pasteurized, although 
they showed 
the 


brackets, they more commonly 


a slight preference for 


former. Throughout all income 
used 


buttermilk than did white groups. 


Oriental households strongly favored 
homogenized milk. And none of them 
took buttermilk, regardless of incom: 
level. 


Where did they their milk? 
Mostly from home delivery (Table | 


get 


Fifty-one per cent did buy some milk 


at the store. But the milk they bought 


TABLE 1 
Kinds of Milk Purchased from Store and Home Delivery, Seattle, Washington’ 


Quarts 
Source No. of purchased 

Kinds of house- per 2 
of milk purchase holds weeks 
Butter- Store 20 59 
milk Delivery 23 79 
Pasteur- Store 175 2,025 
ized Delivery 258 4,199 
Homo- Store 226 3,220 
genized Delivery 184 3,414 
Extra Store 23 178 
Fat Delivery 22 240 
Skim Store 9 65 
Milk Delivery 16 166 








Per cent Per cent of 

From Of total Average family pur- 

each fromeach quarts per chases from 

source source family each source 
43 2.95 46 
57 1 3.43 54 
33 15 11.57 42 
67 31 16.28 58 
49 24 14.25 43 
51 25 18.55 57 
43 1 8.09 44 
57 2 10.43 56 
28 7.20 41 
72 1 10.38 59 


"Seven hundred ninety-nine households, some of which were counted twice if they take 


more than one kind of milk. 
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there amounted to only 40 per cent TABLE 2 
of the total milk consumed. In all Reasons Respondents Give for Patronizing Their Milk Company, Seattle, Washington’ 
: : Per Cent of Households Who Patronize Their Present Milk Company for the Following Reasons 
cases, Smaller purchases were made 
—- a Sion : First Have a 
when buying from stores. Store pur- company Conveni- personal Com- Recom- 
chases are most important for small to ence Prefer Prefer Prefer obliga- mercial mended 
| 9 
households. They are increasingly less solicit and their their their tion to Better adver- by Miscel- 
; " hold si = Firm business habit products service driver patronize price tising friends laneous 
aapersan sash ape 101d SIZE nena A 15 23 27 5 2 14 4 4 HW 
up to five. Then store purchases in- 31 23 4 7 5 7 14 9 
crease again. Probably the size of re- c 21 16 16 VW 7 9 W 9 
Sad ited, ilies adel Met aie dp 6 OW 12 21 10 5 10 2 14 7 
frigeration § rage space anc x one- E 22 19 22 3 6 19 9 
! cent store discount help explain this F 19 30 8 8 8 23 4 
sel G 12 28 12 16 . . 4 12 
; H 21 16 13 12 6 6 2 2 13 9 
Ona per capita basis. lowe mcome Ave. 20 20 15 9 5 9 1 1 10 10 








their milk 
store bought more than those 
which bought all their milk from the 


households which got all 
ul the 


“In the interest of anonymity, the name of firms and number of households served were 
not included. Those firms serving less than fifteen households in this study were consolidated. 


a delivery truck. The opposite was true We also tried to find out why peo age. Another nine per cent attributed 
bout for those with higher incomes. Maybe ple bought the brand of milk they did their patronage to personal reasons 
ught the one-cent saving at the store is and why they took delivery from cer such as friends or relatives having 
lo | responsible. tain milk companies. In the store, 55 some business connection with the 
sai eae eee eee ee ee Oe per cent bought the brand of milk company. 
it for with how much people purchased they did because it was the only one Very few households change milk 
d in their milk there. When the store was available. About three-fourths of the companies during the year. When they 
won only a block away, 44 per cent got households buying their milk from the do, the chief reason is that they move. 
was milk there. Eighty-six per cent of store patronized local independent Also cited as reasons were unsatisfac 
those buying from the store lived no shops. Such stores seldom stock more tory delivery time, personal reasons 
siete Matai Wain away. Appar than one or two different brands. Only and product preferences. 
— ently people won't inconvenience 20 per cent bought a particular brand . . . 
‘med iiceniiicin aii tan Cite: teal aan Bioaie because they had a special preference Well-Defined Buying Habits 
teur r is home delivery is aveliaide 7 for it. And even then, the same gen Most of these Seattle people figured 
y SIX | eral reason of availability was given they were buying all the milk that 
And Incidentally, because of their very for the brand preference. This cet was necessary. Apparently their pur 
milk | nearness to the dwelling areas of a tainly points out how important the chasing habits were well Ged en 
oor | city, independent stores can success retailer is in expanding sales through price changes to make much differ 
muse fully compete with chain stores on brand preferences. once tn the sntount of willk Gow gue 
bout milk sales. seventy ead? cent of the As for home delivery, we found that ple purchased, they would have to be 
ugh households studied bought their milk the deliveryman_ is extremely impor large. Most of the people questioned 
— ea athe best service, and maintains good per- pany didn’t give a discount for buying 
used as far as three blocks from the stor sonal relationships with his customers, larger quantities. Only 14 per cent 
ae mayen rene Tie samen: Raye he'll get the most business. Apparently said they would buy any more if they 
ored that distance. there’s not enough difference between received a one cent per quart discount 
them Phe least amount of milk was con brands of milk to offer a distinctive for buying four or more quarts at a 
ome sumed per person by those households selling point. Thus, undoubtedly more time. Of course, one cent isn’t much 





buying exclusively from either the 


store or home delivery. These people 


effort could profitably go into selling 


the milkman rather than so much into 


to save and one quart is a lot to add 


nilk? . ‘ to a family’s consumption. Maybe if 
» f seem to have the habit of buying a trying to sell the milk product. milk were available in smaller cartons 
milk set amount of milk—a habit apparently Twenty per cent of the Seattle on the retail route there would have 
ught not readily changed. households we studied took from the been more response to this proposition 
The store was used much more of- milk company they did because that One of the big points in favor of 

ten to supplement home delivery than company was the first to contact them. milk drinking is that it contains so 

ae was home delivery to supplement store A similar proportion gave no reason many important nutrients. We ques 
an purchases. for their choice, only that the service tioned people on this count. Fifty-six 
} from How much refrigerator space was was convenient for them and they had per cent reported at least one of the 
— available also made a difference in no cause to change. Driver preference two most important nutrients calcium 
how often people bought milk. The was reported many times. and protein. There was a definite dif 
? larget the household, the less space Fifteen per cent said they preferred ference between responses according 
3 there was for the milk of each person, the other milk products handled by to educational level. Most of the cal 
: ; despite there being more total space their dairy and so took their milk, too cium and protein answers (69 per 
4 | available. That meant more frequent This emphasizes the importance of a cent) came from those having educa 
5 purchases. Only 19 per cent of two good line of secondary products Com tion beyond high school. The group 
or less member-households made daily mercial advertising seemed to have with grade school education or less 
toke purchases. But 45 per cent of the very little influence—only one per cent least often gave those two nutrients. 

largest households did. gave this as a reason for their patron Please Turn to Page 68) 
/iew July, 1953 19 











The Good Work That the Dairy Industry Has 


Been Doing with Rural Young People Is 


Duplicated for City Dwellers in This— 


DAIRY BAR THAT TEACHES YOUNG 
PEOPLE PRINCIPLES OF BUSINESS 


Junior Achievement, Inc., an organ 


wation bare ked by some ol America’s 
leading corporations, is training a 
cadre of young people who will be- 
come leaders in the nation’s business 


world in years to come. 


In cities throughout the country, 
these youth groups, backed by busi 
thei 


owl 


form 
their 


board of directors, sell stock and be 


ness firms, own corpora 


tions, elect officers and 
come involved in the myriad details 
necessary in the founding and opera 


tion of a business concern. 


In New York City, for example, a 


group of 45 students from the Food 
frades High School became — stock- 
holders in a snack bar venture at the 
Junior Achievement Center. The 45 


hecame stockholders, investing 50 
cents per share for 92 shares of stock 
At the close 
of their current year, they will experi 


their 


in their own corporation, 


ence the success of business, 


sharing the profits. 


snack bar at— the 
J. A. Center four nights weekly 


Operating the 
thes 
sell cookies, coffee, hot chocolate, tea 
They 


are guided in this corporate venture 


and cakes On a profitable basis 


by emplovees of The Borden Com 
their 
The Borden ad 
A. Vial 
Depart 


Products 


pany who donate services to 


Junior Achievement. 
visory group is headed by E. 
of the 


ment 


Industrial Products 
The Borden 


Company. He 


I< OC | 


is assisted by four ex- 


ecutive secretaries. 


The enthusiastic response of the 


Junior Achievers as they learn the 


truth about “big business” is regarded 
by the 


advisors from the business 


world as sufficient return for their 


efforts. 


20 





Manning the J. A. Snack Bar at the Junior Achievement Center in New York City, Walter 

Mark and Ed Munsch discuss their business problems with J. A. executive Bob Waldman. 

Under the Junior Achievement program, teenagers such as these form their own companies 

with private capital, sell stock, elect officers and share in resulting profits at the end of 
the year. 


Junior Achievers learn that “big 


business” is carried on by individuals 
such as themselves, who have earned 
They 


through personal experience what. it 


success in business. learn 
And realiza- 
the, 


company and 


is like to be a capitalist. 
their responsibilities as 
own J. A 


buy stock in it compels them to ac 


tion of 
form their 
quire the “know-how” of business 
quickly. 

The 


expel ence 


rudimentary knowledge and 


these youngsters gain in 


their Junior Achievement today will 


be put to good use in the business 


world of tomorrow 


Resembling, to some extent. the 4-1 
Club system that has enjoyed such 
conspicuous success mn rural educa 


tion, the Junior Achievement program 
suggests a practical “learning by do 
ing” method for teaching urban voung 
people. The beauty of this type of 
program is the incentive feature. Re 
markable records of financially profit 
able operations have been established 
Although 


the circumstances differ between rural 


among 4-H Club members. 


and urban projects, the basic idea re 
mains the same. It is a healthy idea 
that appears to be working out well 


in this Borden experiment. 
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... with turn-of-a-knob simplicity 
and high sustained accuracy 


Here’s a new, simple method for aceu- * Less than 30 seconds required for test 
rately measuring and recording holding 
time during high temperature short time 
milk pasteurization. It has been devel- 
oped to fill a long-time need for a quick, 
reliable check that avoids plant shut-down. 
after-hour work and burdensome expense. 
Featuring the new Foxboro Timer. it offers 
many important advantages including: 


* Test can be made by one man. Little skill 
required 


* Highest sustained accuracy 


Accuracy of timing entirely unaffected by 
lag 

Timer makes permanent chart record of test 
available to health authorities 


* Holding time taken on actual milk for max- 


imum accuracy 


Timing test can be made at any time without 
preliminary preparation 


No interruption of pasteurizer operation dur- 
ing timing test 


0), 510) 5 


REG. VU. S. PAT. OFF 


Instrument requires practically no mainte- 
nance 


The Foxboro Co., 


Foxboro, 


Write for bulletin 433. 
107 Norfolk St., 
U.S.A. 


Mass., 


Instruments that 


improve product uniformity 








0 AAnchouy- Cottage Cheese Dip 

© Cottage Cheese aud Toodle Casserole 
0 Pincapple- Cottage Cheese Chiffon Pie 
e Kefugerater Cottage Cheese Cake 


COTTAGE CHEESE RECIPES THAT SELL 
COTTAGE CHEESE 


HE BEST WAY to sell anything 

is to make people want it. In 

order to make people want a par- 
ticular product, you must show them 
what the product will do for them. 
In the May issue of the American Milk 
Review we published a delightful ar 
ticle by Lila Seidman entitled “There 
Is Always a Place for Cottage Cheese.” 
In this article Mrs. Seidman described 
some of the recipes that she uses to 
make cottage cheese a favorite food 
with her family. Many of our readers 
wrote in asking for additional recipes. 
Because of this interest and because 
we believe that the way to sell cottage 
cheese is to show people how they 
can use cottage cheese in concocting 
asked 


Mrs. Seidman to send us some addi 


low-cost, delicious meals. we 


tional recipes for cottage cheese treats. 
Here they are 


Additional Cottage Cheese Recipes 


Anchovy—Cottage Cheese Dip 


'2 ¢. cottage cheese 

1 3 oz. pkg. cream cheese 

1 oz. can anchovy filets, cut in small 
pieces 

‘2 tsp. grated onion 

Sour cream, sweet cream or milk for thinning 


Mash all ingredients together. Beat 
until of proper spreading consistency 
by hand or in electric mixer. Serve with 
crisp crackers, Melba toast, etc. For 
Blue Cheese Dip, substitute about 3 
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By LILA SEIDMAN 


oz. crumbled blue cheese for the 


anchovies. 


Cottage Cheese and Noodle Casserole 


1 c. cottage cheese 

1 ¢. sour cream 

1 egg 

“4 Ib. broad egg noodles, cooked and drained 
2 tsp. salt 

Ye tsp. pepper 

“4 c. butter, melted 


Fill but 
Bake 45 minutes at 


Combine all ingredients. 


tered casserole. 


ea 
320°. 


Pineapple—Cottage Cheese Chiffon Pie 


1 tbsp. unflavored gelatin 
“4 ¢. cold water 

3 egg yolks 

1 c. crushed pineapple, undrained 
1 tsp. grated lemon rind 
2 tbsp. lemon juice 

“4 ¢. sugar 

1 c. cottage cheese 

3 egg whites 

“4 tsp. salt 

'2 ¢. sugar 


Crust: 12 graham crackers, 3 tbsp. sugar, 3 


tbsp. melted butter 


Line 9” pie pan with graham crack 


] 


er crust, reserving 2 tbsp. for top. 


Combine in top of double boiler eg¢ 
volks slightly beaten, pineapple, lemon 
rind and juice and 4% c. sugar. Cook 
till thick and remove from heat. Add 
gelatin which has been dissolved in 
cold water, cottage cheese and chill 
till mixture begins to set. 
whites 


Fold in egg 
to which salt and % c. 


added. 


sugar 


has been Heap into crumb 


shell. 


crumbs. 


Sprinkle top 
Chill. 


Refrigerator Cottage Cheese Cake 


with reserved 


2 tbsp. unflavored gelatin 
'2 ¢. cold water 
2 egg yolks, slightly beaten 
1 tsp. salt 
2 ¢. sugar 
2 c. cottage cheese 
¥2 c. milk 
1 tsp. lemon rind 
2 tbsp. lemon juice 
1 tsp. vanilla 
2 egg whites, stiffly beaten 
1 c. heavy cream, whipped 
1 recipe graham cracker pastry (see above 
recipe) 

Press graham cracker pastry into 9” 

Soften 


Combine egg volks, -salt 


spring form pan. gelatin in 
cold water. 
sugar and milk in top of double boiler 
Cook, stirring constantly until mixture 
thickens. Chill 


until beginning to set. Add_ gelatin 


Remove from heat 


and cottage cheese which has bee 


sieved if curd is large, lemon rind 


juice and vanilla. Fold in stiflly beaten 

egg whites, and whipped cream. Heap 

into pastry-lined pan. Chill. This mia 

be topped with: 

2 cups fresh strawberries 

2-3 c. fruit juice (orange, pineapple, etc.) or 
water 

“4 ¢. sugar 

1 tbsp. cornstarch 


Cook juice, sugar and cornstarch 
thick and Cool. Place 
sliced berries or whole berries on top 


until clear. 


of cheese cake Spoon glaze over this 


carefully. Chill. 


American Milk Review 











XUM 





Sp 








“ove 8 MULLIN 























wee li : tr 


GLASS CONTAIHE 
“Uy Aly 
ZING IN 
SINCE 1918 





TRUCKLOAD OF 
LIBERTY BOTTLES 


Gass OKLAHOMA — 








Chemicals you live by 





OW... DIAMOND CLEANERS 
ARE DUST-FREE 


a 
DIAMOND RESEARCH 


also steps up cleaning power 


Never again do you need to raise a dust 
storm when you dip into the cleaner barrel. 
DIAMOND'S new, improved cleaners are 
dramatically dust-free. You can see the evi- 
dence in the photo at the right. And the 
DIAMOND Technical 
Serviceman will repeat 
it before your eves. O1 
vou can do it yourself 
when you get delivery 
on your first drum of 
elas t new DIAMOND cleaner. 
Tecueneat With these new. 
DIAMOND cleaners vou 


eel more than added 





working comfort. You get cleaner equipment 
in less time than ever before. DIAMOND re- 
search has given these new cleaners greater 
welling power, improved detergency and 
more thorough rinsing qualities. 

If you area regular DIAMOND customer 
look for the benefits of our continuous re- 
search in your next order. If you haven't 
heen using DIAMOND products call your 
Diamonp Distributor listed on the right. His 
representative and the Diamonp Technical 
Serviceman will determine for you the cor- 
rect cleaner or combination of cleaners re- 
quired to get maximum cleaning efficiency 
with your water and soil conditions. 


— DIAMOND DAIRY CLEANERS 


DIAMOND ALKALI COMPANY 
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WAKE THE SHAKE TEST YOURSELF 


See how néw, improved 


DIAMOND CLEANERS are DUST-FREE 


These photographs were taken im- 
mediately after each of the jars was 
shaken vigorously. See how clear the 
air space is in the jar containing new 
Dust-Free Diamond cleaner. You can 
make this test yourself when you 
receive your first shipment of new 
Diamond cleaner. 


THESE FAMOUS CLEANERS NOW IMPROVED AND DUST-FREE 
APW" NEUTRAL 50 HI-SPEED® 


DREADNAUGHT® CLIPPER CLEANER® 


ORDINARY 
WASHING 


ORDER FROM YOUR DIAMOND DAIRY DISTRIBUTOR 


Cherry-Burrell Corp. Meyer-Blanke Co. 
The Hurley Co. 
Miller Machinery and Supply Co. 
Monroe Dairy Machinery, Inc. 


DUST-FREE j DI 
CLEANING ; Ca el | 
COMPOUNDS Nesas <:( ( (i 


‘MOND 
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WHAT ARE WE DOING TO NATURE'S 
MOST PERFECT FOOD - FRESH MILK? 


URING the past fifty years, we 
have made great progress in 
its production, sanitation and 
distribution. In fact, we have been 
moving along so swiftly toward our 
goal of perfection that we have pos- 
sibly lost some of the ground we have 


gained by artificial means. 


To illustrate this point, we can use 
a basic law of physics or nature 
“Every action has an equal and op 


posite reaction. 


Much of the action in the past has 
been beneficial, such as the physical 
things we have done to promote 


1. Better health to the herd, 


2. More sanitary construction of 


equipment, 
3. Protected packages for distri 
bution. 
Some of the reactions we have had 
are the failure to develop 


1. Sound Management methods 
for mastitis, Bangs, and related dis- 
eases, 

2. Common sense cleaning meth 


ods for utensils, 


3. Foolproof sterilization of uten 
sils and equipment, 


1. Safety 
from public 
health — stand- 


point, without 
chemical or 
residual chang 
es in the prod- 
uct. 

Stabling of the 
herd Proper 
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installation of ventilating fans is de 
sirable and needs more encourage 
ment. Natural lighting can never be 
over-developed. Glass block and_ in- 
sertion of additional panes of glass at 
every possible point is money well 


spent. 


Smooth construction of walls and 
ceilings keep a lot of dirt out of strain 
ers. Mechanical clipping of cow flanks, 
tail and udder is a key to clean milk 


and cow comfort. 


Modern manure removal systems, 
such as gutter cleaners and litter cat 
riers, are contributory to better stable 
aroma and fly control. 


Feeding methods are progressive 
and made possible by barn layout and 
use of baled hay, feed shutes and car- 


riers for ensilage. 


Barn hay dryers, grass silage and 


good protein supplements promote 


herd health and increased production. 


Nearly everything we have done in 
this phase of production is most en 
cotiraging. 

Sanitary construction of equipment 
Ihe agricultural colleges, health de 
partments and machinery manufac 
turers have cooperated splendidly to 
provide useful and_ beneficial equip 
ment not only for the farm but the 
processing plant. 


Protected packages for distribution. 
Most of the credit here belongs to a 
good old American custom called com 
petition. 

Up to this point we have been pat 


ting ourselves on the back and de 


servingly so. 
What are ow 
weak spots or 


problems? 


Failure to 
develop or ad 
here to sound 


management 





practices in 
the elimination of mastitis, Bangs and 
other kindred diseases. The late W.S 
(Andy) Anderson, Director of the Bu 
reau of Milk Sanitation for the State 
of Pennsylvania, I believe, made a 
monumental statement when he said 
“An efficient fieldman never recom 
mends any changes of method in the 
production of milk on a farm that isn't 
beneficial to the milk producer's fam 
ily. As a matter of fact, if a milk 
producer produces the quality of milk 
to which his family is entitled, he will 
have the quality which the milk plant 


needs.” 


Since the advent of mechanical 


milkers, the producer has more or less 


Chis is a natural 


gone “big business.” 
thing and desirable when under con 
trol He has, in a sense, lost touch 
with the most complicated and delicate 
piece of equipment on his farm—THI 
COW'S UDDER. He would not run 
his truck very far with one of the four 
tires flat, but often unknowingly takes 
milk from a bad quarter of an udder 
until the “plant” gives him a_ poor 
bacteria report. The milk from this 
quarter would not have been very pal 
atable or desirable for his family, but 
he blended it in with his good milk 


until it was detected. Proper ust of 
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the strip cup might have detected thi 
trouble 
have prevented it. 


but good management should 


Much has been written by compe 
res arch 
nters on the care of udders to pri 
ent disease, but it has not been con 
incingly brought home to the pro 
lucer due to an artificial and easicr 
ethod he may choose—antibiotics. 
[hus an artificial immunity rather than 
cure of the cause of infection is 
rade 

The presence of antibiotics in mill 
for human consumption is not readily 
etected. Indiscriminate use of them 

the producer is very hard for the 
feldman to control since they have 
een made readily available and wick 


udlve rtised. 


If the veterinarians, technological 
societies, or research centers feel that 
untibiotics can effectively be used 


then they should define who, when 
nd how they should be used Phe 
nly other alternative would be to in 
lude their presence on the label of 

authorities 


Health 


should be the last resort if we are 


ur product. 


mable to control this vicious assault 
t our precious product. Utmost sup 
should by 
given to the type of program outlined 
by Dean Jackson. 


Dean Jackson 
meeting of the 


port and encouragement 


before i 
Dairy 


speaking 
Pennsylvania 
mens Association, called for a pro 
gam of animal health service that 


would 


|. Provide a comprehensive pro 


gram of research on the control of 
mnimal diseases and parasites and their 


’ 
limination. 


9 Make possible i 


Service 


vigorous Ex 


tension n animal 


program 
health which would be purely educa 
tional and in no way conflict or inter 


f 


ere with practicing veterinarians 


}. Expand the program for better 
courses and instruction for students at 
Penn State 


gents, vocational teachers, or assum 


who will become count 
positions in applied fields of agricul 
ture where animal diseases and para 


sites are a problem. 


!. Provide the basis for meetings 


f the many phases of Pennsylvania’s 
] . ° 

livestock industry. practicing veterin 
arians. and others for short courses or 


onferences on related subjects. 


Most milk distributor would be 
hocked if they talked with competent 
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men ol thi medical profession, espec 
cially allergy experts. They would find 
that milk and dairy products are in 
creasing on their list as substances too 
Antibiotics 
have no place in nature’s most perfect 
] 


food 


sensitive to many people. 


I read a story in the newspaper the 
other dav that illustrates this proble mn 
The storv headlined ‘Specialists Dis 


cuss Use of Penicillin” said: 


\ trend toward the indiscriminate 
use of penicillin as a cure-all was dis 
cussed by members of the Pennsyl 


vania Allergy 
during the 


Association at its spring 
convention weekend = at 


Bedtord Springs Hotel 


It was pointed out that many per 
sons are becoming sensitized to th 
valuable drug because of its too fre 


quent usage for minor tilments 





Leading authorities in the allergy 


fic ld ot medicine addressed the aSsO 
ciation and participated in panel dis 


cussions during the two-day program 


Common sense cleaning methods 


for utensils. Cleaning of utensils has 
gradually slipped out of the hands of 
the housewife into the complex realm 
f chemists. The average producer has 
been ¢ xposed to so many methods and 
programs of cle aning from extension 
experts feature articles in his farm 
periodicals, glamorous advertising by 
detergent and chemical houses, and 
one set of instructions from his field 
maaan and the opposite from his neigh 
bors fieldman, that he is so confused 
hi tiStl lh winds ip with cle al hands 
ind plenty of residue and milkston 
in his utensils. He then orders a well 
| remover from 


advertised milkstone 


the plant cleans the utensils up and 
embarks on a new sure-fire program 


Milkston 


rie ole ct 


is caused by methods and 


In other words, the utensils 
hecom« constipate d and the milkstone 
1 physic. When a 
finds milkstone, fatty rub 


hers, or visible dirt, it is usually the 


remover acts as 


fieldman 


method that is wrong rather than the 


cleaning agent. The water he uses 


for washing mav be too warm, the 
pre-rinse too hot, or possibly the brush 
was worn out. In any event suggest 
good basic cleaning fundamentals. The 
fieldman’s cleaning problems on the 
farm often originate at the desk of 
the purchasing agent or plant manage 
ment. If you are tempted to change 
to a new cleaning powder or agent, 
try it out first on a few of your better 
producers who will use it as directed 
and give you a fair appraisal. It is 
extremely unwise to try to correct your 
poor producers with a dynamite clean 
er when they will ‘not properly use 


vour established product 


sterilization of utensils 
Much of the con 


fusion that exists with cleansers also 


| oolproof 


and equipment 


exist in sterilization. Utensils properly 
cleaned and stored do not require a 
complex sterilization program. Hot 
water is basic for utensils or dishes af 
ter proper cleaning. Fortunately, we 
take for granted that dishes are fit for 
use as they come from the cupboard. 
mothers would 


Very few wives or 


give them a germicidal dip previ 


ous to use. If she did, no doubt it 
would be free rinsing and very vola 
tile. Should our utensils sterilization 
be much different? Possibly ves. We 
do not always have as dry conditions 
in the milk house as the kitchen, o1 
as good fly control. A special treat 
ment of cans, utensils and rubber parts 
of milkers is very necessary as a final 
safeguard before the pure unadulter 
ated milk is extracted from the udder 
Hot water is not practical at this point 
because of the problem of rapid cool 
ing. Choose a harmless chemical ster 
ilizer that leaves no residual effect on 
the milk and use according to the 


recommendations of the manufacturer. 


Safety from a Public Health Stand 


point without chemical or residual 


changes in the product. This item is 
really a time fuse. It presents about 
the same problem as antibiotics but 
with a better opportunity for control 
Most everything that the cow puts into 
her milk is beneficial. It is our re 
sponsibility to guard these natural at 
tributes nature has given us with a 


Additives to milk 


for preservation are not new but ex 


( le an cold program. 


tremely dangerous. They range from 
formaldehvde to some of the newer 
combinations in cleaner sanitizers 
They are not only dangerous to public 
health when used in excess but could 
be used as public sentiment against 


our industry if not controlled 














Milk and Milk Dealers 


By LUTHER KOHR 








REQUENTLY, in our travels, we 
Three Day-a Week 


ery. with 


discuss delis 


housewives and always 
find their only complaint is the over 
loading of the over the 
that the 


properly 


retrigerator 


week-end. Usually we find 


milk 
indoctrinated the housewife when the 
Every-Other 


routes salesman never 


switch made from 


Day 


Was 


delivery. 


As S. M. Hargrove, manager of the 
Borden Company, Texarkana, Texas, 
so ably pointed out in a speech he 
made before the 1953 Louisiana Dairy 
convention, the 


Three-Day-a-Week 


crv lies in educating the customer to 


Products Association 


SUCCESS ol deliv 
order the same amount of milk over a 
two-week period in six deliveries that 
getting in two weeks 


she had been 


through seven deliveries. 


“It will work even with customers 
who receive as much as six quarts of 
milk a delivery under the old system, 
by pointing out to the customer that 
she will need seven quarts each de 
livery under the new plan,” Mr. Har 


vrove stated. 


Ile said the first step he took was 
to sell his employees on the project, 
and in doing so he made the route 
salesmen realize what every Sunday 
off would mean to them, but at the 
same time he emphasized that the 
change could not be made unless cus 


tomers, too, 


Within weeks, the 
had all of 


and two points were emphasized: The 


were sold on it. 


two routemen 


called on their customers 
step would help keep down the cost 
of milk in spite of other rising costs, 


and it would enable the routemen to 
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CHYON Sunday al 


their 


every home with 


families. 


Mr. 
said, the housewives readily agreed to 
the plan and the routemen asked thei: 
customers to a ee 


bottom of 


In most instances, Hargrove 


with 
their 
respective route sheets. Mr. Hargrove 


write an 
their initials at the 
said there was only a small percentage 
of the customers who would not sign 
and that company executives person- 
ally visited these non-signers and in 
virtually every instance, approval was 


secured. 


He revealed that sales at the dairy 
fell off an average of eight points per 
week the first week, but 


the end of six weeks, we 


route pet 
stated, “By 
had regained all this lost business, and 
we've been on the upward trend evet 
since; and, if we had it to do all over 
again, we still 
Every-Other-Day delivery to the 
Three-Day-a-Week plan.” 


would change from 


° 


Wine, beer and liquor sales came 
$60.00 per 
United States last vear, according to 
the U. S. 


When milk is selling for 25 cents a 


to about person in the 


Department of Commerce. 


quart, an adult drinking a pint of milk 
a day, as health authorities say he 
should, will spend only $45.63. Isn't 


milk cheap? 


Maybe the psychologists at Western 


Reserve in Cleveland who came up 
with the statement that the most uni 
disliked buttermilk 


didn’t talk to the right people, for 


versally food is 


nearly evervwhere we go we get the 


word that buttermilk sales are on the 
mcrease. 
One person out of every two. the 


Western Reserve psychologists inter 
viewed said that they could not stand 
the taste of buttermilk. The 
disliked food, the researchers 


was brains, 


second 
most 

found, followed by pat 
snips, eggplant, caviar, hominy, oys 


ters, turnips, rutabagas and clams 


ITHIN the 


successful 


recent past, two 


sales managers ol 
outstanding dairies in Ala 
bama and Virginia have left the milk 
industry. We refer to Ralph E. Breed 
en, Tro-Fe Dairy, Gadsden, Ala., and 
W. M. Hackett, Quality Dairy Prod 
ucts, Lynchburg, Va. Sometimes on 
becomes alarmed and wonders why it 
is that attract 


good men from the dairy industry, but 


other industries can 
with the concern comes the realization 
that there also are good men coming 
from other 


into the dairy business 


fields. 

Take Frank Patten, of 
Va., formerly attorney and FBI man 
One needs to talk to Frank only two 


minutes to realize he is so engrossed 


Leesburg 


with the opportunities in the dairy 
it for keeps 


business that he’s in 


Everyone in Leesburg knows Mi 
Patten 


him, as we did, and you will be told 


and ask some of them about 
“That man is the hardest working man 
in town. He’s on the go from morn 
midnight. He had a_ highly 
successful law practice and gave it up 


milk don't 


I think practicing law 


ing ‘til 
to go ‘in the business. I 
know why. 


would be an easier life.” 
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“ww KOLD-HOLD truck refrigeration 


pal 


















oys will pay for itself 
iS 
Now you can have truck refrigeration that is en- trolled temperatures automatically. For semi-auto- 
two ‘ : ; . 7 ; . 
; gineered to your special needs using any of several matic installation, a mounted compressor or make- 
S 0) . . . . . tad 
4] different methods of truck refrigeration. It can be and-break connections can be used with “Hold- 
a ° ° ° 90 ° ° ° 
mill fully automatic and entirely independent of the Over” Plates to maintain predetermined tempera- 
ial driver using a Kold-Trux “Mobilmatic” Highside tures throughout day-long hauls. 
al Unit. The Kold-Trux Unit can be combined with Send the details of your problems to Kold-Hold 
Prod Bonus Capacity “Hold-Over” Plates, Thin ‘“Hold- and let our engineers determine the most efficient 
one Over” Plates, “Quick-Action” Plates or “Hydro- solution for your refrigeration problems. Write 
hy it Pack” blowers to provide thermostatically con- today for full details. 
‘tract 
4 but 
ation et ™ - . bi > - 
re UiLD-HOLD can answer any refrigeration problem: 
ning 
other Which do you prefer . . . Mobile or Hold-Over truck re 
frigeration? Kold-Hold can give you either or a combination 
a of both. 
burg ~ =| When your weather worries start, pick out the routes with 
mal 3 a) the biggest refrigeration problems and call on Kold-Hold to 
two SS give you a satisfactory solution. They will give you the right 
| combination for your needs from such highsides as the Kold- 
at - > Trux Mobile Unit, a mounted compressor. or make-and-break 
dairy assemblies, coupled to such lowsides as Kold-Hold Hold-Over 
s F Plates, Thin Plates, Serpentine Quick-Action Plates, or 
Blowers. HOLD-OVER PLATES 
Mi KOLO-TRUX Why not give us the details of your problems and let our 
ait engineers find the most efficient solution for you. Write 
DOU ; today for details. 
told 
, man Tell us your truck refrigeration 
norm problems and send now for com- 
ichly plete data and literature. 
it up 
don't 
law 
Jul 
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NOTHING ELSE CUTS Meet Luther Kohr 
CLEANING COSTS UTHER KOHR, American Milk Review's new Roving Edito 


claims York, Pennsylvania as his home town and the enti: 


LIKE THE ORIGINAL... United States as his. beat. 

As a specialist in dairy advertising and public relations, Mr. Koh 
maintains a business of his own. He started calling on milk dealer 
on October 1, 1949, and since that time has driven more than 148,00¢ 
miles. He has contacted dealers in 34 different States from Main 
to California. In May of this year, he set out on a trip that wil 
take him to San Francisco, Portland, and Seattle, as well as interver 
ing points. When he returns, he says he will have been in ever 


State in the Union 


s American Milk Review's Roving Editor, he will apply som 





of his time and his considerable talent to reporting activities in th 


Huid milk business across the country. His column MILK AND MILK 
DEALERS will appear each month 





Mr. Kohr got his journalistic training as Sports Editor and later C 
~\' ate D>, as City Editor on a morning me Wspaper in York. He came to. thi 
ati oa dairy industry in 1946 after his discharge from the army, where li 
i” ya's, b) . : 
peo ia went from Private to the rank of Captain. For three vears, he wa ome 
Two |] 
executive secretary of a dairy trade association and editor of. it j 
monthly publication. matic 
Explaining his penchant for covering the South during the winter tinuod! 
Mr. Kohr says, “I got enough cold weather to last me a lifetime during Slauso 
the ten vears that | covered football games tor the ne wspapel in York geles, | 
He is planning a trip into the Southwest and Southern California in © 
breaki 
February. He is hopeful that he won't run into snow, as he did on 
the road between Dallas and San Antonio in February, 1950. _— 











Mr. Patten does not deny that he sumer that cows can contract this and 
did have a successful law practice in other diseases? 
Leesburg before he decided to becom« 
affiliated with the FBI, but after sey 


Researchers at Columbia University 

eral years of this life, he longed to 
| in experimenting with pasteurization 

t » i g 

reuarn ae of milk with atomic rays have found 






















“While I was sitting around wait that this destroys some of the vitamins 
ing for my clients to return to me in milk before sterilization can be a 
Mr. Patten states, “I realized I had complished 
“ to have some source of income. I . : . 
5 | ry the original Kurly Kate realized no Sealtest milk was sold in One reads a lot about putting Huo 
metal sponge. Seehow itquickly Leesburg, SO | worke dl out an agree rine in water to preve nt tooth cle Ca 
and avnngey a he ment with Chestnut Farms in Wash but from Canada comes the recom 
nivel tatatie)elesaemelta a .@2 1271720 | | resid +] 
; ; . ington to handle their Sealtest mill mendation of the President of th 
it will not splinter or rust — ( | 1 
never cuts hands—never in- Soon I had one truck, and then two pe tig - ae . a geoor In A 
jures metal or plated surfaces, and before I knew it [ was so deep — served to pubuc scnoo oper 
thus adding life to equipment. in the milk business that I closed my children over 
Then you'll know why the law office. The Toronto official points out that ne 
. , r C " 
original Kurly Kate tops all — Mr. putting fluorine in water makes it , 
: 3 mbitious I Patten s elght sta 
metal sponges for safety— , — : el ir iat necessarv that all water be treated. in . 
Hciencyv. ec _ TUCKS ne the ; H { ” - o 
efficiency, economy and speed, | 7 ew a te ‘5 2") * ee spite of the fact that less than 5% of righ 
. . . eesbure al ‘front Rova , 
Available in Stainless Steel — ee ne aed it is used for drinking and that ever char 
~~ Special Bronze only a smaller amount is used by chil plan 
oS Stainless Nickel Silver ILL the time come soon, o1 dren, who alone stand to have better Case 
= has it arrived already, when teeth by consuming fluorine ove prac 
STAINLESS suarantee milk dealers everywhere will long period of years of le 
'Sfact 
pivaranteed rnd refrain from mentioning that their milk With the many varieties of milk to caus 
Oves it 1 
Your money back comes from tuberculin-tested cows? It be processed, there already are enoug!l stac 
- was a different story in the ‘20's when headaches for milk dealers. but cer 
EQUIPMENT there was resistance on the part of tainly it would be of great credit t 
Order From Your Jobber District | 
or Write Direct to: some farmers to having their cows the dairy industry if the time ever ov eet 
KURLY KATE CORP. tested, but with widespread accept came when it could be said that by — 
wn z alinas, 
2215 S. Michigan Ave. ance of TB-testing for the past decade. drinking milk, with fluorine added Service 
Chicago 16, Ill. isn't it wiser not to remind the con children can prevent tooth deca 
30 American Milk Review July 
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” ‘Arden 









Farms 





...serving and saving 
ARDEN FARMS 


over *40,000 a year tu labor alone! 





Two FMC Series 389.000 Auto- 
matic Case Stackers are on con- 
tinuous duty at Arden’s great 
Slauson Avenue Plant in Los An- 
geles, California, doing the “back- 
breaking man-saving” job of eight 


men. 


fmc 


AUTOMATIC 
CASE 
STACKERS 


In Arden’s plant a down-stacking 
Operation is used because of the 
overhead conveyor system. How- 
ever, top or bottom automatic 
stackers with entry from left side, 
right side, or back with front dis- 
charge are available for any flow 
plan. The gentle handling of filled 
cases by FMC Automatic Stackers 
practically eliminates the problem 
of leaking milk cartons —“leakers” 
caused by rough handling when 


stacking is done by hand labor. 


District Sales and Service Plants: McAllen, Texas; 
Dubuque, lowa; Santa Paula, California; Fullerton, 
California; Phoenix, Arizona; Lindsay, California; 
Salinas, California; Riverside, California. * Sales and 
Service: San Francisco, Lodi and El Centro, California 
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Arden’s two FMC Automatic Case Stackers in action. Note they are fully 
automatic. They can handle up to 23 cases per minute. Any square or rec- 
tangular case, capable of stacking, can be stacked to any practicable height. 
Stackers reduce industrial injury hazard as well as damage to case contents. 
They receive, build and eject stacks without the aid of an attendant. 


Arden’s Automatic Conveyor System and FMC Stackers have greatly in- 
creased the plant's efficiency and smoothed production line flow. For ex- 
ample, the bottling operation of the plant now works continuously since 
interruptions previously encountered in the loading operation have been 
eliminated. 


For detailed information and literature write 


AND CHEMICAL CORPORATION 
ren PACKING EQUIPMENT DIVISION, RIVERSIDE, CALIFORNIA 


AND CHEMICAL 


Me FOOD MACHINERY 


erora 


TRADE MARK M-153 
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HOW A FLEET SUPERVISOR FIGURES MOTOR 
VEHICLE FLEET SAFETY 


By JOHN M. KAVANAUGH 


. The problem of 


Wwe 


fect 


high accident tre 
quency in any set 
pperation is one of 
many facets. It is not 
merely a matter of 
laying down the law 
to vehicle operators, 
posting warnings, salety bulletins, etc., 
or indiscriminately snapping the whip 
offenders. It 
should be recognized as a complex sit- 


uation which must be attacked on all 


at repeaters and first 


sides, not only from an economic angle 
but also from a psychological angle. 


It is an accepted necessity that 
equipment be kept in safe mechanical 
condition, such as brakes, steering 
tires, wipers, lights, horn, ete. This 
function and obligation of the main 
tenance division can be immeasurably 
assisted by a proper indoctrination of 
the driver o1 operator assigned to the 
use of company vehicles in his daily 
work routine. Does the operator have 
any idea of the shortest stopping dis 
tance for his truck if the brakes are in 
perfect shape?) How much farther will 
he travel before stopping the vehicle 
if he must “pump the pedal?” A split 
second delay can mean a serious, per 
haps fatal accident. He must be im 
pressed with the absolute necessity of 
reporting immediately poor brakes. on 
any other mechanical deficiency that 
can, and usually does, lower the safety 
factor in vehicle operation. The repair 
shop should be staffed with sufficient 
personnel and adequate, approved 
testing equipment to check vehicles 
periodically and make all necessary 
repairs or adjustments pertinent to a 
good operation. Not only is the acci 
dent rate sharply reduced, but equip 
ment maintenance costs drop, and 
driver morale is increased, which in 
turn has a beneficial influence on 


continued reductions in avoidable 


accidents 


\ common contributing cause 
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John M. Kavanaugh, feet supervisor for one of New York City’s 
well-known fluid milk distributors, has been keeping Hegeman Farms 


| 

| 

] 

| 

| trucks rolling for thirteen vears. 

j 

| four mechanics, three garage men 
Mr. Kavanaugh does it. 

| 

} 


It is a man-sized job to keep over 
a hundred retail and wholesale trucks healthy and to keep 125 drivers 
and two washers on their toes 
In this article, he gives you some of his 
thinking on the problems involved in a successful safety program. 


— 








toward failure in accident reduction, 
especially prevalent in the smaller in- 
dependent Heets, is the wide gulf ex 
isting between top management and 
labor in the little things. No con- 
centrated attempt is made to influence 
psychologically the vehicle operator, 
to instill in him a feeling that he is 
part of the organization, not just a 
salaried employee, a torgotten cog in 
a machine, but a V.LP. He is “the 
company” to all whom he contacts. In 
conjunction with this too often neg 
lected phase of safety work, it is im- 
portant to remember that a tremen- 
dous financial outlay with a huge staff 
of safety engineers, spot check men, 
etc., is not a prime requisite to obtain 
ing results. Simple things, such as 


providing clean, light locker and 
washrooms, neat uniforms adaptable 
to the particular operation, a different 
more personal attitude toward the indi 
vidual, are. Furthermore, management 
should insist that each man be properly 
trained in understanding the proper 
use, operation and reasonable care 
necessary to handling the vehicles o1 


units involved. 


A new approach to employee status 
by management is in order. The ac 
cent should be On a real desire to 
pleasant, happy 


provide a position 


through showing an interest in an 
employee's problems encountered dur- 
ing the performance of the job. Con 
structive thinking and helptul criticism 
are important. Rather than the all too 


prevalent critical attitude, too many 


times the case tends to produce non- 
cooperation of employees. Fanned by 
working conditions that could be im 
proved upon, it always leads to a 
detrimental type of operation, and 
soon catalogues the firm as a poor risk, 
involving subsequent losses in revenue 


and increases in operational costs 


It is of prime importance that all 
new employees be given a road test 
and eye test to ascertain their ability 
to handle the equipment involved. A 
simple Yes or No written test, pro 
vided on the reverse side of the appli 
cation for employment, will give 
management an insight to his quali 
fications and adaptability for the 
position of 
Betore 
equipment as the firm's representa 
tive, he 


company representative 


being permitted to operate 
should be brought to the 
maintenance department and be 
familiarized with his part in the pre 
ventive maintenance procedure. These 
items, can 


few practically costless 


and will materially reduce accident 
frequency. 


Vehicle 


vacation drivers, extras, all must be 


operators, relief drivers 
indoctrinated with the fundamentals 
of safety. Any vehicle or unit assigned 
to them for use, regardless of — the 
period of time involved, revealing a 
must be re 


mechanical deficiency, 


ported to the maintenance depart 


ment immediately. It must be im 
pressed upon these employees that it 
is for their own well-being, as well 


(Please Turn to Page 68 
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STOP 
WOOD 
ROT! 


CUMBERLAND Has AN EXCLUSIVE 
NEW FEATURE THAT SAVES YOU MONEY! 


PRESSURE TREATED 


If wood rot, which is caused by a fungus 
(mold), is a problem, the life of the 
wood in your Cumberland Cases can 
NOW BE MULTIPLIED SEVERAL TIMES. 


The wood is impregnated with an effective fungicide. This is done 
under high pressure. Resin is added to this solution to lessen the 
absorption of moisture. This keeps the weight of the case at a minimum. 


Experience has shown that treatment If wood parts are not lasting as long 
under pressure gives greater protection as metal parts in your cases, this new, 
than any surface coating. For years exclusive Cumberland pressure treat- 
this has been exemplified by the treat- ment can mean important savings to 


ment of crossties and telephone poles. you. Full information on request. 


This is another reason why 


YOU GET MORE FOR YOUR MONEY WHEN YOU BUY CUMBERLAND PRODUCTS 


CUMBERLAND CASE COMPANY 


CHATTANOOGA, TENNESSEE 


ENGINEERED PRODUCTS 









20-Quart Case for Paper Milk Containers 


THE WOOD PARTS IN ANY CUMBERLAND 
CASE CAN BE PRESSURE TREATED 
















Quart 3x4 Case for Square Glass Milk Bottles 










INDUSTRY 
PROBLEMS 








Brown Glass Bottles for Homogenized Milk 
Making Buttermilk 





Brown Glass Bottles for 
Homogenized Milk 


QUESTION — We are having 
trouble with tallowy or cappy fla- 
vors in our homogenized milk. The 
product seems to be satisfactory 
when it leaves our plant, but with- 
in twenty-four hours after delivery 
we receive consumer complaints 
about this off-flavor. Can you tell 
us if there is any way to eliminate 
this? Would brown glass bottles 
help? 

—J.W., Washington, D. C. 


ANSWER—The difficulty that) vou 
are having with vour homogenized 
milk is a very common one. [tis not 
limited to the homogenized product 
but occurs more frequently and ce 


velops more readily in it than in reg 


ilar milk. 


The solution to this problem hinges 
on keeping the milk from being ex 
posed to daylight. It is not necessary 
that the milk be exposed to direct 
sunlight) for off-flavon development 
The flavor will appear even on the 
Cloudiest day. 


The Dairy Industry has been ex 
perimenting with tinted glass bottles 
for a number of vears in’ the hope 
that this might solve, or at least allevi 


ate, the problem. These bottles hav 
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come into extensive use in the west 
erm part of the country, but are only 
of minor importance in the East. All 
available research indicates that the 
brown or amber bottles are of great 
help in eliminating the sunshine o1 
oxidized flavor, although if the milk 
is exposed to direct sunlight for con 
siderable periods some flavor deteri 
oration may be noted. Some of the 
milk bottle manufacturing Companies 
we promoting tinted bottles, particu 
larly for homogenized milk, and sey 
eral research institutions are likewise 


ilvocating their use. 


In the past, it has been considered 
that Constmer resistance has been the 
main reason for not adopting colored 
bottles Actually, this does not appeal 
to be the case, for when dairies have 


decided to adopt them for their prod 





Dr. Robert FF. Holland and Di 
lames C. White. both of the De 
partment of Dairy Industry at 
Cornell University, conduct their 
question and answer column 
each month in the “Revicu 
Questions should be addressed 
to either Dr. White or Dr. Hol 
land, Department of Dairy In 
dustry, Stocking Hall, Cornell 
University, Ithaca, N.Y 











uct, a very minor amount of Consumes 
education is needed to produce en 
thusiastic acceptance. 

At the present time, the cost of the 
tinted bottles is about the same as 
the clear glass bottle. I the demand 
for the colored bottles were sufficient 
however, it seems probable that they 
would. sell slightly below the regula 
bottles since it is easier to produce 
this glass. 

One research project entitled \ 
Study of Brown Glass Milk Bottles 
in Reference to Their Use in’ Pre 
venting Abnormal Flavor” was pub 
lished in November, 1920 by B. W 
Hammer and W A. Cordes at the 
Avricultural 
the lowa State College of Agriculture 


at Ames. lowa. Some of their conclu 


Experiment Station — of 


Sons are as follows: 


1. “Abnormal flavors developing in 
dairy products as a result of exposure 
to sunlight were prevented by brown 
vlass bottles.” 
2. “Exposure of whole milk to sun 
light in ordinary bottles resulted) in 
a change of the milk so that it had a 
chalky. dead white. appearance but 
this did not occur when milk was 
exposed in brown bottles.” 

, 


3. “The consumer who is interested 
in securing milk and cream of good 


Please Turn to Page 68 
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NOW MORE PLANTS 
CAN ENJOY THE 
ADVANTAGES OF 








FOR COOLING 
PASTEURIZED MILK 


Larger Model SAS press cools up to 12.000 lbs. 
per hour. 


\CHERRY-BURRELL CoRPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


FACTORIES; WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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New. low-cost “Ensign” press. Capacities 
to 4000 lbs. per hour. 









The new, inexpensive “Ensign” press 
for capacities up to 4000 pounds per 
hour enables the small plant to enjoy 
the advantages of “Superplate.” It also 
fits the specialized needs of larger plants 
for handling by-products, short runs, etc. 

The larger Model SAS press will cool 
up to 12,000 pounds per hour. 

Both large and small “Superplate” 
presses cool pasteurized milk to within 
4° or 5° of city or well water tempera- 
ture. “Superplate” easily cools milk to 
38° or lower with sweet water or brine 
in economical quantities and at very 
low pressures. 

All “Superplate” units easily ex- 
panded to meet increasing capacity 
requirements. 

And ... the exclusive electropolished 
plates make cleaning a pleasure. 

Your Cherry-Burrell representative 
has the facts. Call or write him, or clip 
the coupon. 


CHERRY-BURRELL CORPORATION 5338 
Dept. 102, 427 W. Randolph St., Chicago 6, Illinois 


Please have representative call 


Send ‘‘Superplate” Bulletins 
Name 


eee eee ee PEP EEO EEOOOOO COCO 


Firm 









Seven Steps to Follow in 


Developing Advertising Ideas 


® Determine Sales Point 


® Sharpen the Angle 


® Boil Out the Fat 


® Develop a Simile 


® Consider History 


® Go Modern 


®@ Find a Symbol 


HOW TO DEVELOP ADVERTISING IDEAS 


By PAUL LOCKWOOD 


Creative advertise 


Wwe 


fectie 


ments capture the at- 
tention of your milk 
customers. Once you 
have their attention, 
it is much easier to 
accomplish your ad 
vertising objective 
make the sale. 


milk 


Most plant managers agree 
with this advertising principle. The 
trouble starts to develop when they 


search for a way to attract attention 
in a new and unusual manner. To get 
the different 


spark Or a 


idea requires a sales 


thought-nudger. 


Here is a step-by step procedure 
for developing advertising ideas for 
your dairy. It will help bring your 
thoughts, your experiences, and your 


knowledge into sharp focus. 


Result: It will spark new and dif 
ferent advertising ideas for your busi 


ness, 


1. Determine Sales Point 
One 


point to 


sales 


the 


advertisement 


way to determine 


use for you! 
is to ask yourself this question: “What 


key 


membered?” The answer to this ques 


thought do I want to have re 
tion will help bring your thinking into 
focus and will help you develop a 


different advertising approach. 


If the answer does not come easils 
for this question, it can be urged along 
with a study of the basic appeals to 
make people buy more milk and dairy 
better 
more va 
Select one of thes« 


products. This might include 


health, 


riety in meals, et« 


more convetnlence, 





key thoughts and use it in the next 
step of this plan for developing §ad- 
vertising ideas. 
2. Sharpen the Angle 

This takes the basic appeal out of 
the realm of the general and makes 
it specific. You will be applying a 
rifle technique rather than a shotgun 
strategy to bring your advertising idea 
into focus. 

As a case in point, you might have 
selected the appeal of economy for 


tomers to 


sales point you want your cus 


remember. Ask yourself 
“Specifically, what will my customers 
save?” It might be time, money, ef 


fort, worry, or inconvenience 


You can put a sharper point on your 
sales appeal by being even more spe 
cific in what your customers will save 
Ask yourself: “How or 
For 


much time, ete 


W ill nt) 


how 


what 


customers save?” instance 


much money how 


3. Boil Out the Fat 
After thinking chan 


neled into the spec ific sales pomt you 


vetting you 


want to be remembered, you are read\ 
to get the sales spark. By 


the appeal to one word, you will hav 


re duc mie 


vour thinking in clear. focus. 


One way to handle this successfully 
is to change the basic appeal to an 
For 


save money, vou might use economi 


} 


adjective. instance instead ol 


cal; convenient, instead of conveni 


ence, ete. 
1. Develop a Simil« 


Now with the one-word appeal in 


mind, use it to form a simile 
this, add 


“like” to 


the word “as” o1 
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I} my : . : F 
‘ee Maximum economy. Reduced-size 38 mm. clo- 
( sures use less paper. less wax——the saving is yours. 
(nd there’s no need for a separate hooder— Seal- 
shan Hood both seals and caps with one quick impact. 
t you Your employees get more work done in less time. 
eady ee ° ae ° 
Second-operation” bottle breakage is out. 
acme 
have Maximun tion. Milk 
always stays sanitary. pure. 
sfully . 
Long-skirted closure keeps 
O al 
4 ol milk tightly protected from 
1OmMl 
veni 
AMERICAN SEAL-KAP 
WV 
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) do 
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my TOP PROTECTION: 
BOTTOM COSTS— 


EASTERN DAIRY 
USES NEW 38 MM. 


SEAL-HOOD 
INSTALLATION 





















SEALED AND CAPPED — with one im- 
pact! And the capper never comes in 
contact with the bottle top. 































capping time to consuming time. Even after being 
opened, the closure snaps snugly on and off 
safeguarding the milk right down to the last drop. 


Maximum efficiency. Seal-Hood installations 
y 


leased to you are maintained — kept in finely 
tuned operating condition— by our factory 
experts. Damaged or run-down parts are promptly 
replaced. Get all the facts on the versatile Seal- 
Hood or Seal-Kap closures. Write to us today - 


or have our representative call on you. 


tr NMOATI AA noive my IT 
CORPORATION 44t URIFE ww Y Y N.Y 
“— , 
— 
r 
Vil - ITECT TO THE N THE £ 
OY id ViCY 10 THE U | D L 


*Trade-mark Reg. U. S. Pat. Off. 
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FresH CREAM 


REMAINED SWEET FOR 


DAYS 


AFTER A PROCESS OF RAPID 
COOLING BY A NEW 
TYPE AERATOR. 


\N ACTION, THE ROTATING ARM 
MAKES ABOUT 45 REVOLUTIONS 
PER MINUTE, RAISING THE COOL 
CREAM FROM THE BOTTOM, 
MIXING AIR, WITH THE LIQUID AND 
REDUCING ITS TEMPERATURE 





QUICKLY__. 
Tuts NEW AERATOR HAS REOUCED 
THE TEMPERATURE 


OF A CAN OF CREAM FROM 


| 
90 7 48 pcarees in IS minutes | 

some IF | 
METALS Ve AVERAGE DAIRY waren | 


QUANTITIES ARE * GOING CONCERN VALUE ’ | 
einen ae IN | 
VARIOU S OF 
nee 353,009 
CALLED 


TRACE ELEMENTS NE SPERATIONS 













ESSENTIALS RUN 
FROM 
ALUMIN. AND 
ORON 


» WS, cayoox, STOVER 


LITERALLY ves WN ‘° LAND 


HONEY 

He OPERATES A DAIRY 
STORE AND |S 

PARTNER IN THE STOVER 


APIARIES AT MAYHEW, MISS 
ONE OF THE Pg yy ST | 


TO 
77N AND Z/NC 
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the adjective you selected as the sales nomical, healthy and = convenient. 
point you want your dairy customers Each different simile you develop will 
to remember. spark other ideas and you will soon 
For example, consider these exam have plenty of good ideas for better 
ples of thought-nudgers for the ap dairy advertising 
peals: 5. Consider History 
Healthy as ... Goethe said, “Evervthing has been 
a thought of, and the hard thing is to 


think of it again.” Yet, with the sharp 
Convenient as .......... 


angle of the sales point and the simile 


By completing each of these phrases it is easy to consider the past for new 
vou will have an idea for an adver and different advertising ideas. His 
tisement. To develop more ideas for a tory provides plenty of examples that 
campaign or to stimulate vour crea can be used to complete a simile about 
tive imagination, keep getting more the sales point you want to make. 
and more similes for one sales point. For instance, by looking back into 

This calls for a wide variety of ex history for something that was safe, 
amples of things that are safe, eco- we might find the story of Damocles 
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at a banquet with a sword suspended 
over his head by a single hair. This 
of course, is dangerous, but by adding 
something to the hair we can eliminate 
the danger and have a different adver 
tisement for a dairy. The something 
that is added might be a new plant 


process o1 method of bottling. 


6. Go Modern 


As a contrast to the — historical 
method of searching tor advertising 
ideas, try looking into the future. Ob 
viously, you may not want to go into 
space ships, but just this idea may 
provide the spark that will develop 


a new modern dairy advertisement 


As a general rule, your advertising 
ideas will be better if they go into 
the future rather than taking some 
thing that is current. By the time the 
idea is completely developed and pre 
pared in an advertisement, the timely 
idea may not be in line with current 
thinking. The future, however, is any 
one’s guess and provides a wealth of 


thought-nudgers for advertising ideas. 


7. Search for a Symbol 

\ picture is worth ten thousand 
words according to the old Chinese 
proverb. The svmbol follows the Sanne 
principle of the picture, because it 
pin-pomnts the idea into a clear, con 
cise way for the reader of the adver 
tisement. 

This same thought can be turned 
into an advertising idea by searching 
for a svmbol for something that ex 
emplifies the sales point or the simile 
of the sales point. For instance, what 
is a svmbol for something that is eco 
nomical? The good old Scot is typical 
of an economical person. Reduce this 
to a symbol—Scotch plaid—and_ you 


have a svmbol for economy. 


lo select a svmbol that will be et 
fective, remove all parts of the illus 
tration until you have one element left 
that everyone will understand as sym 
bolic of the main idea. A child put 
ting money into a piggy bank is an 
example of saving. By removing the 
child and only showing a hand put 
ting money into a piggy bank we have 


a svimbol of saving. 


This step by step procedure for de 
veloping advertising ideas can be used 
for all types of dairy advertisements 
bottle toppers, newspaper advertising 
direct mail, radio or television. This 
svstem is designed to stimulate vou 
own imagination for better advertis 


ments for your dairy. 
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‘ is the 
simple, efficient Heil unit which has proved 
its durability in daily service for dozens of 
years. The 18” stainless steel cover has a 3” 
sanitary fill connection and an anti-splash 
internal air vent. Sanitary rubber gasket and a 
simple locking device provide a perfect seal. 
The entire unit is easily disassembled for 
cleaning. The spun aluminum dust cover opens 
wide and locks securely against its own deck 
gasket. A reed type vent in the dust cover 
hinge admits air when cover is closed. 





is cone-shaped stainless steel, 7!” in diameter 
with a 2” knuckle radius where it joins the 
inner shell and 3” in diameter at the flange. 
Fully insulated outlet is slightly lower than 
the tank bottom to assure perfect drainage. 
Plunger type 3” sanitary outlet valve made of 
nickel silver; dust cover is spun aluminum. 





HEILITERS are available in single or tandem axle models 
in capacities ranging from 2000 to 5000 gallons. Interiors 
are fabricated of lifetime stainless steel. Aluminum, steel 
or stainless steel used for outer jacket. All sanitary valves 
and fittings are of stainless steel or nickel silver. 


DRE MILK GOES TO MARKET IN HEIL 


July, 1953 











THAT’S the extra pay load carried by Heil’s new 
weight-engineered Heiliter to add a 125,000-gallon 
bonus to your profit picture every year! The 4200- 
gallon model shown above weighs a ton and a half 
less than previous comparable models, and because 
it carries pay load instead of “dead load’, this 
Heiliter hauls 343-gallons more per trip, with no 
increase in gross load weight. On the basis of one 
trip a day, the Heiliter delivers a bonus pay load of 
125,000-gallons in a year’s time! 


And the Heiliter is stronger than ever to insure 
bonus years of service. Even the insulation used for 
Heiliters provides not only greater thermal efficiency 
than conventional insulating material, but has physi- 
cal properties which reinforce the tank shell and 
dampen vibration. 


Be sure you know every Heiliter advantage before 
you buy. Check each feature of the advanced design, 
the result of Heil’s 50 years’ experience in pioneer- 
ing lightweight liquid transport tanks. Your Heil 
distributor will gladly explain all the benefits you'll 
gain with “profit-engineered” Heiliters. 


- MTT-1 


tne HEIL co. 


DEPT. 3573, 3035 W. MONTANA ST., MILWAUKEE 1, WISCONSIN 
Factories: Milwaukee, Wis. — Hillside, N. J. 


Sales Offices: New York, Union, N. J., Washington, D. C., Atlanta, 
Cleveland, Milwaukee, Detroit, Chicago, Kansas City, Denver, Dallas, 
Los Angeles, Seattle; Rio de Janeiro, Brazil. 


TANKS THAN IN ALL OTHER MAKES COMBINED 











O MATTER HOW GOOD your 
they 


thev do not 


shop force may be, will 

be ineffective if 
have all the shop equipment you can 
afford to provide for them. This is 
after 
a survey on the subject among a few 


fleet had 


sufficient success to 


the conclusion reached making 


large operators who have 


experience and 
establish national reputations for them 


selves. 


Just how much shop equipment a 
Heet can afford is a matter cach op 
erator will have to figure out for him 


self. None of the operators who wer 


consulted had a formula for buying 
shop equipment. Each one made it 
very cleat that each purchase WialS 


al tailor made decision. 


The technical merits of a piece of 
equipment did not come into the pic 
ture until the decision had been mack 
then it 


in deciding on one make of equipment 


and was a consideration only 


as against another make. The decision 
to buy or not to buy is based entirely 


Upon CCONOMICS 


To describe the process of purchas 
ing very simply, the operators take the 
price of equipment and = match = it 
against the frequency with which it 
will be used and the amount of time 
that will be saved. If it 


be a good investment on that basis 


turns out to 


thev buy. 


Thev are aware of the fact. that 


there are other financial advantages 
that are not so apparent but very real 
For instance, shop equipment some 
times improves the quality of a repair 
job to the point where the frequency 
ot performing the job with the same 
number of vehicles decreases. This is 
hard to estimate in money. 

Likewise it is hard to estimate the 
Mechanics 


like to work with good equipment and 


effect on the shop men. 


40 


having it promotes stability among the 
It makes the 


and it takes the curse off many jobs 


shop force. work easier, 
that otherwise would be brute work. 
However, the old dollars and cents 
hard to 
One of the operators commented, “We 
afford to 
do anything anymore that 
And to 


labor costs have changed the picture, 


totals are not understand. 


just cannot pay a man to 


a machine 
can do.” show how rising 
another observed, “Right now we can 
not afford to be 


that we could not afford to have ten 


without equipment 


vears ago 


~ 


There is no doubt about it; as a 
vehicle's design change s to make it a 
more effective tool for delivering milk 
or anything else, it becomes more com 
plicated. This increases the problem 
of maintenance for the shop crew and 
dictates new equipment just so main 


hold 


their 


tenance costs can own 
Special tools in addition to basic 
equipment come into existence with 
out which the mechanic is severely 
penalized. 

Several operators confessed — that 
they did not see how al routine pre 


ventive maintenance inspection could 


be made on modern engines without 


diagnosing equipment. In this they 
were referring to the collection of 
vacuum vages Compression vaces, 


voltmeters, and electrical 


that are 


ammeters 


jigs commonly used on the 


engine and ignition system. 


Chis only 


type of equipment not 


tells the mechanic how well the vehi 


cle is doing at also. gives 


him the 


to get on whether or not 


present, it 
only indication he is likely 
the vehicle 
is likely to keep running without fail 
ure until the next inspection. It takes 
the guess work out of both the work 


work he 


do before turning the vehicle loose to 


he does and also the should 


go about its daily job 


How Much 


Shop Equipment 
Should You Have? 


Another type of equipment that is 
fast becoming standard in shops that 
would not consider it a few years 
back are the powell tools such as 1m 
pact wrenches. One shop servicing 
about 50 vehicles saved approximatel, 
$1,400 in one yea by the purchase of 


two nut running impact wrenches. 


that he did 


equipment—his me- 


said 


Another 


not buy 


operator 
shop 
He might suggest some 
took no 


came to 


chanics cid. 
but he until his me 
said they 


‘| he 1 hi 


asked them several questions. 


action 


chanics him and 


need a piece of equipment. 


First among them was, How often 


will you use it? Mechanics usually 


had a pretty accurate answet for that 
Next he asked, 
job will it 


much time 


This 


How pel 
saver 


answer Was 


usually pretty optimistic and the op 
erator did some checking on this on 
himself. Then he made all hands 
agree that it would make the work 
easier. He did not ask them how 


much money it would save. He fig 


mechanics are not account 


that it 


ures that 


ants and is his job to figure 


such things as that. 


mechanics were really 


If the 


vinced they need the equipment hic 


con 


Only once in 


they 


bought it. 
did 


Phey insisted on one piece ol 


many pul 


chases give him a “bum 
steer.” 
equipment that was much too heavy 
delivery 


and elaborate for use on 


trucks. He sold the equipment to an 
other operator who did have need for 


it and sustained only a trivial loss 


Another 


getting pretty 


phase of maintenance is 
frightening in its cost 
That IS appearance maintenance. More 


rack 1S 


making its ap 


mechanization of the wash 


coming. It is already 


pearane Cc. 
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“OUR customers appreciate the 
freshness of our dairy products 
and the dependability with which 
they are delivered,” says Mr. J. 
A. Sabatte, President of the South 
Berkeley Creamery, Emeryville, 
California, 


“And Fruehaufs provide us with 
the fast, sure haulage that has 
helped build our reputation for 
reliability. 

“In addition, Fruehaufs have 
substantially reduced our haul- 
ing costs because they do more 
work — faster. They are con- 
structed so that maintenance is 


The South Berkeley Creamery was 
founded in 1910 by Mr. J. A. Sabatte. 
This progressive concern uses Fruehaufs 
exclusively to haul milk and ice cream mix 
from dairies in Northern and Central Cali- 
fornia to the creamery in Emeryville. 











quick and inexpensive. And 
they’re built to last. Yes, all- 
around Fruehauf dependability 
and economy have been a major 
factor in the steady growth of 
our business.” 


Talk to the Fruehauf man in 
your area today. He'll be glad 
to give you further facts on the 
Fruehauf Tank-Trailer con- 
struction that means extra dol- 
lars to you—extra dollars 
in the form of bigger 
payloads and added 

years of trouble-free 


Trailer performance. 


World's Largest Builder of Truck-Trailers 


FRUEHAUF TRAILER COMPANY 


Detroit 32, Michigan 
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FRUEHAUF MILK TANKS 
ARE EASY TO CLEAN! 


Large manholes and 
fast-flowing lines 
make it possible for 
one man fo clean the 
interior of a Fruehauf 
Milk Tank in a matter 
of minutes. 


ERUEHAUF 


“ENGINEERED TRANSPORTATION” 


4] 








WHAT COUNTS MOST WITH 


POINT OF 


HE COLD and fishy eve 


thing every milk dealer has seen 


Is some 


retailers give his point of pu 


chase material more than once. They 
have reluctantly permitted him to post 
it but in al couple of day De he finds 


all of the 


strangely 


streamers ete. 
His efforts to find 


clicit no satisfactory 


cards, 
missing. 


out why answer. 


Careful study of experience, of con 
sumer likes and dislikes, and usually 


some good advertising brains have 
gone into this material to little avail 
It seems evervone was checked and 
consulted except the most important 
person of all—the retailer himself and 


his likes and dislikes! 


Few indeed are the retailers who 


will co-operate with a point of pur 
chase program if it fails to satisfy their 
OW likes and dislikes. For in adver 
tising piece to get its chance to. sell 
a product to consumers, it is going to 
have to get into and remain in a top 


spot at the retail stores. 


We've talked with quite a few re 
tailers about this, and the points that 
count with our dealers presented Wh 
obtained 


paragraphs to follow wer 


from many such “off-the-record” dis 


CUSSLODIS: 


“It has to improve the appearance 


of my store No matter what others 
may think of a dealer's place of busi 


Hess, he usually has 


al high oOpimion 
of it himself. If material enlivens the 
appearance olf his dairy department 
the chances of its remaining in place 


Take al 
look at what Coca Cola does with its 


for a long time are increased 


point of purchase material around 
drugstore fountains, and vou will see 


this point carried to the nth degree 


“Dont let it crowd everything else 
All of us would like to have a 


out. 
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By ERNEST W. FAIR 





In Point of Purchase Material 
Storekeepers Are Looking for 


Items — 


Phat are attractive 


Phat sell 

Phat are practical 

Phat are interesting 

Phat are rugged 

Phat are put up correctly 
Phev can talk about 











six-foot replica of our milk containes 


at every dealer's store where every 


customer could not help but see it. 
Chances are, few dealers would let it 
stay there, for they resent material 
that tries to dominate evervthing in 


deal 


ill of whom seek pot 


sight. Retailers have to with 
many suppliers 
of purchase space, and they very much 
resent one firm that seeks to crowd out 
evervone else . 


“Make it sell 


purpose ol any 


Naturally 
point 


that’s the 
of purchase 
piece, but retailers insist too much of 
this material is designed to sell “even 
tually” and = not now 


right “This is 


what | mean ey one ret tile said as he 


a milk 


pointing to 


pointed to a piece which was 


carton on oa big red arrow 


the stock of the milk in his dairy de 


partment. “Here's youn milk. 
it said. 
Retailers feel the purely institu 


tional tvpe of advertising beltings in 


hewspapers, On billboards and road 


signs. They feel point of purchase ma 
terial should pack a selling punch that 
will move the product then and there 

| . to heck 


ind do it quite obviously 


with subtlen¢ SS 


PURCHASE MATERIAL ? 


“Practical material stays up longer 
Most retailers like point of purchas 
material such as screen door openers 
light cord pulls, “Thank you” stickers 
and such items which are designed 
not only to remind his customers of 
milk products but also do some small 
practical chore in his store. This is 


will overlook the maak 


it sell” requirement, 


one time he 


“Put some human interest into it 
This retailer point is a very good on 
for we tend to overlook this in most 
of our point of purchase material for 
other. A cat 
contented look lapping up a 
of milk Susie takes her glass 


beside it is the tvpe of thing to which 


some reason Ol with 

Saticel 
while 
they refer. Such material is effective 
because their customers notice it and 
One retailer with 
talked cited as an ex unple 


how a local milk firm had_ the 


comment about. it. 
whom we 
whok 
town talking with the cleverness of its 


kept on 


putting out drab point of purchase 


newspaper advertising but 


material. 


“Make it sturdy.” Flimsy point of 
purchase posters and sheets may sav 
us a litthke money, but they seldon 
make a hit with our dealer Tt the 


his clerks have to set 


back up 


pass it, they are apt to do so once 


store owner o1 


something every. time the 


twice. After that, it’s sure to land in 
the store wastebasket. Can we blame 
the dealer? 

“Put it up right.” Too many firms 


go to extremes in putting up point { 
al deal rs place 


pure hase material in 


of business they either put it u 


I 
so that it takes an experienced wrecker 


to get it down (and usually with some 


Ple ast 


Turn to Page 69 
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HERE'S 


PLUS BUSINESS FOR AN 








THE FULLY AUTOMATIC 


MILK MERCHANDISER 


ONE-SECOND DELIVERY. Coin in. . . milk 
out! 


COMPLETELY SANITARY (approved) 


SELLS TWO PRODUCTS simultaneously at 
two prices. For instance, pints of milk and 
half-pints of chocolate milk. 


HANDLES ALL SIZE containers from '2 pints 
to full quarts. 


Another great profit-area is opened to you... 


PERFECT REFRIGERATION and temperature 
control with famous Kelvinator refrigera- 
tion unit 


PRICE RANGE is completely flexible from 
5c to 25c. Change-maker gives change in 
pennies, nickels, or both 


BACKED BY ROWE, a nation-wide service 
organization and the largest and longest- 
in-service manufacturer of automatic vend- 
ing equipment in the world. 


if you install this 


new Rowe Milk Merchandiser in modern housing developments! 


MANUFACTURING COMPANY, INC. 


World’s Largest Manufacturer of 
Automatic Merchandising Equipment 
SALES OFFICE—31 East 17th Street, New York 
FACTORY—Whippany, N. J. 


In Canada, Rowe Cigarette Machines are distributed by 
Knowles Bailey, Ltd., 265 Davenport Road, Toronto, Ontario 


Y DAIRY! 
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A Reference Library For Quality Control 


Every person responsible for the 


We quality 


frallthe 


control ot dairy products 


needs a reference library. The extent 
of such a need will depend upon the 
variety and volume of processing to 
he controlled. The 
an operation involving only 150° o1 
200 gallons of bottled milk pel day 
would be small, whereas a plant proc 
essing 4,000 to 5,000 gallons of milk daily, a million gal 
lons of ice cream annually, and proportional] quantities ot 
buttermilk 


other by products and “spe ialties” would be expected to 


library needs of 


cottage cheese chocolate milk, cream, and 
have a rather complete library as an important part of its 


well equippe ad Jaboratory. 


Quality Control, in its broadest and best sense, means 
a great deal more than the testing of samples although 
this phase of the work admittedly is very important. The 
director of the quality control program in a large organiza 
tion must, by training and experience, be well acquainted 
with the operations involved in processing the various 
products. He should have a basic understanding of the 
principles involved and at least some of the more com 


mon. difficulties which may be encountered. In order to 


assay the market quality of the finished products, the per 
son in charge of quality control work must design a pro 
cedure which is revealing vet practical. When defects are 
encountered, whether they be organoleptic, Composition 
sanitation or other, he must be able to diagnose the caus« 


With a minimum of delay and prescribe the cure. 


In principle, at least, the primary function of a ref 
erence library is to enable one to consult’ a maximum 
number of authorities with a minimum amount of effort 
when seeking the correct answer to a specific question 
In the bibliography given below will be found references 
which contain information on every phase of dairy proc 
essing and the related quality control problems. The list 
is confined to books and periodicals. Much valuable infor 
mation is available in bulletins issued by the several state 


agencies and by the various branches of the United States 
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government, but it is not considered practical to attempt 


to cite each of these. In most instances thev are avail 


ble gratis, and should constitute an important part of 


the library. 


No claim is made that the reference list which fol 
lows is all-inclusive. It is chiefly suggestive, but at the 
sume time is believed to be comprehensive enough t 
serve most needs. A few books have been omitted inten 
tionally. These are, In some Instances, books which Mt 
have been in common use 10 or 15 vears ago but which 
not having been revised, are definitely obsolete A few 
hooks which would be valuable references if thes wert 
wailable are presently out of print, and for this reason 
have not been included in the list. For those organiza 
tions whose quality control activities are both extensiv 
ind intensive, at times being of the nature of researcl 
programs, the “library” suggested here may be inadequat 


Additions should be made as circumstances dictate. 


It is hoped that the method of grouping the refer 
a careful examination 
of the list Most likely the smaller laboratories will hav 
Further 


more, within each group of dairy books, titles are listed in 


ences will facilitate and encourage 
little if anv need for the non-dairv references. 


the approximate order in which it is believed they should 
be acquired if the budget is limited, the more rudimen 
tary books coming first. Exceptions to this order of list 
Wig may be desirable, however. depending upon individ 


ual needs, conditions, ete. 


Information On each book IS Yiven nm the following 
order: (1) Title, (2) Author(s 3) Publisher, (4) Year of 
public ation, (5) Price at the time of compiling the list. At 
the end of the bibliography will be found the complet 
| 


Patines and mailing address¢ S of the publish rs correspond 


ing to the abbreviated forms used in the citations 

It should be recognized that anv book is. to a greatet 
or lesser extent, out of date when it comes off the press 
Good reference books do, however, afford a valuable ser 
ice to the quality control director. The chief virtues of 
such books (if thev are carefully written) are those of svs 
tematization and conciseness. But to keep abreast of cur 
rent events in his profession, the dairy technologist must 
diligently sean the pertinent journals published in the 


dairv and allied fields 


American Milk Review 


(4) 


(5) 


(6) 


(7) 


(8) 


(9) 


(10) 


(11) 


(12) 





(15 


(1é 


Jul 








>| 


mpt 


vail 





iter 


ul 
ust 


the 


ew 





A. BOOKS 


|. Pertaining Directly to the Dairy Industry 


2 
(1) 


(2 


(4) 


(5) 


(6 


~— 


(7) 


(8 


~~ 


(9) 


(10) 


(11) 
(12) 


(13) 


(14) 


(15) 


(16) 


(17) 


(18) 


(19) 


July, 


MARKET MILK AND GENERAL 

Milk and Milk Products, 4 Edn. 

Eckles, C. H., Combs, W. B. and Macy, H. 
McGraw-Hill, 1951, $5.00. 

Dairy Manufacturing Processes. 

Fouts, E. L. and Freeman, T. R. 

John Wiley, 1948, $4.50. 

The Market Milk Industry, 2nd Edn. 
Roadhouse, C. L. and Henderson, J. L. 
McGraw-Hill, 1949, $7.00. 
Homogenized Milk. 

Trout, G. M., Mich. State, 1950, $3.75. 
Judging Dairy Products, 3rd Edn. 
Nelson, J. A. and Trout, G. M. 

Olsen, 1951, $6.50. 

Dairy Engineering, 2nd Edn. 

Farrall, A. W., John Wiley, 1952, $6.00. 


The Legal Aspects of Milk Sanitation, 2nd Edn. 


Tobey, J. A., M. |. F., 1947, $5.00. 
Dictionary of Dairying. 

Davis, J. G., Leonard Hill, 1950, 37s 6d. 
Market Milk and Related Products, 3rd Edn. 
Sommer, H. H., Sommer, 1952, $7.00. 

Milk Products, 2nd Edn. 

Harvey, W. C. and Hill, H. 

H. K. Lewis, 1948, $6.00. 

Milk and Dairy Products. 

Lampert, L. M., Chem. Pub. Co., 1947, $5.25. 
Milk and Milk Processing. 

Herrington, B. L., McGraw-Hill, 1948, $4.00. 
By-Products from Milk. 

Whittier, E. O. and Webb, B. W. 

Reinhold, 1950, $6.00. 


. ICE CREAM 


(See also Nos. 1, 2, 5, 8, 10, and 11) 

The Ice Cream Industry, 2nd Edn. 

Turnbow, G. D., Tracy, P. H., Raffetto, L. A. 

John Wiley, 1947, $6.50. 

Theory & Practice of Ice Cream Making, 
Edn. 

Sommer, H. H., Sommer, 1951, $7.00. 

Ice Creams and Other Frozen Desserts. 

Frandsen, J. H. and Nelson, D. H. 

Frandsen, 1951, $5.25. 


. BUTTER 


(See also Nos. 1, 2, 5, 8, 10, and 11) 

The Butter Industry, 3rd Edn. 

Hunziker, O. F. Hunziker, 1940, $7.50. 
Butter, 4th Edn. 

Totman, C. C., McKay, G. L., and Larsen, C. 
John Wiley, 1939, $4.50. 

Continuous Butter Making. 

Wiechers, S. G. and DeGoede, B. 
North-Holland, 1950, 10 gids. 


. CHEESE 


(See also Nos. 1, 5, 8, 10 and 11) 


1953 


(20) 


(21) 


(22) 


(23) 


(24) 
(25) 
(26) 
(27) 


(28) 


(29) 


(30) 
(31) 


(32) 


Cheese, 3rd Edn. 

VanSlyke, L. L. and Price, W. V. 
Orange-Judd, 1949, $4.50. 

Cheesemaking, 12th Edn. 

Sammis, J. L., Cheese Maker, 1948, $3.50. 


. CONCENTRATED MILKS 


(See also Nos. 1, 8, 10, and 11) 


Condensed Milk and Milk Powder, 7th Edn. 
Hunziker, O. F., Hunziker, 1949, $7.50. 


DAIRY TESTING AND ANALYSIS 

Techniques of Dairy Plant Testing. 

Goss, E. F., lowa, 1953, $5.00. 

The Testing & Chemistry of Dairy Products, 
Revised. 

Newlander, J. A. Olsen, 1949, $4.00. 

Dairy Fundamentals, Revised. 

Erf, Oscar, Cunningham, O. C., and Burgwald, 
L. H., Ohio Dairy Products, 1947, $1.15. 
Laboratory Manual, 2nd Edn. Milk Industry 
Foundation. 

Ditto, 1949, $15.00. 

Standard Methods for the Examination of Dairy 
Products, 9th Edn. 
APHA & AOAC. APHA, 
Milk Testing. 

Davis, J. G., Dairy Industries, 1951, 15 s. 


1948, $4.00. 


. DAIRY CHEMISTRY AND MICROBIOLOGY 


A Textbook of Dairy Chemistry, 2nd Edn., Vols. 
1& il. 

Ling, E. R. 

Chapman, 1944, 1945, 13s 6d, 10s 6d. 
Practical Dairy Bacteriology. 

Elliker, P. R., McGraw-Hill, 1949, $4.50. 

Dairy Bacteriology, 3rd Edn. 

Hammer, B. W., John Wiley, 1948, $6.50. 
Bacteria in Relation to Milk Supply, 3rd Edn. 
Chalmers, C. H., Longmans, 1945, $1.75. 


ll. Not Pertaining Directly or Exclusively 


(1) 


(2) 


(3) 


(4 


~— 


(5) 


(6) 


(7) 


to the Dairy Industry 


. FOOD TECHNOLOGY 


The Chemistry & Technology of Food & Food 
Products, Vols. |, ll, & Ill. 

Jacobs, M. B., 
$15.00, $15.00. 
The Microbiology of Foods, 2nd Edn. 
Tanner, F. W. Garrard, 1944, $12.50. 
Food Plant Sanitation. 

Parker, M. E., McGraw-Hill, 1948, $6.00. 
Flavor. 

Crocker, E. C., McGraw-Hill, 1945, $3.50. 


Interscience, 1951, $12.00, 


. TESTING AND ANALYSIS 


A Textbook of Quantitative Inorganic Analysis, 
2nd Edn. 

Vogel, A. |., Longmans, 1952, $10.00. 
Methods of Analysis, 7th Edn. 

A. O. A. C., 1950, $10.00. 

Food Analysis, 4th Edn. 

Woodman, A. G., McGraw-Hill, 1941, $6.00. 
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Analysis of Foods. 

Winton, A. L., and Winton, K. B. 

John Wiley, 1945, $13.00. 

Quantitative Analysis: Agricultural and Food 
Products. 

Triebold, H. O., Van Nostrand, 1946, $3.00. 
Chemical Analysis of Foods and Food Products, 
2nd Edn. 

Jacobs, M. B., Van Nostrand, 1951, $9.00. 

The Analytical Balance: Its Care and Use. 
MacNevin, W. M., Handbook Pub., 1951, $1.50. 
Volumetric Analysis, 2nd Edn., Vol. Il. Titration 
Methods: Acid-Base, Precipitation, and Complex- 
Formation Reactions. 

Kolthoff, |. M., and Stenger, V. A. 

Interscience, 1947, $7.50. 

Vol. Ill. Titration Methods: Oxidation-Reduction 
Reactions. 

Kolthoff, |. M. and Stenger, V. A. 

Interscience, (In preparation Nov. 1952). 
Micromethods of Quantitative Organic Analy- 
sis, 2nd Edn. 

Niederl, J. B., and Niederl, V. 

John Wiley, 1942, $5.00. 

Commercial Methods of Analysis. 

Snell, Foster Dee, and Biffen, F. M. 

McGraw, 1944, $8.50. 

Colorimetric Determination of Traces of Metals, 
2nd Edn. 

Sandell, E. B., Interscience, 1950, $9.75. 
Quantitative Organic Microanalysis, 4th Edn. 
Pregl, Fritz, and Grant, J. Blakiston, 1946, $5.50. 
Physical Methods of Organic Chemistry, Vols. 
1& Il. 

Weissberger, A. 

Interscience, 1945, 1946, $9.50 ea. 
Aquametry. 

Mitchell, John, Jr., and Smith, D. M. 
Interscience, 1948, $9.00. 

Optical Methods of Chemical Analysis. 

Gibb, T. R. P., McGraw, 1942, $6.50. 
Quantitative Organic Microanalysis. 
Steyermach, Al. Blakiston, 1951, $7.00. 


THEORETICAL AND APPLIED CHEMISTRY 

Any good “General Chemistry” text, such .as 
Holmes, Deming, or other. 

Organic Chemistry, 2nd Edn. 

Fieser, |. F., and Fieser, M. 

Reinhold, 1950, $10.00 (or equivalent) 
Modern Colloids. 

Dean, R. B., Van Nostrand, 1948, $3.75. 
Textbook of Colloid Chemistry, 2nd Edn. 
Weiser, H. B., John Wiley, 1949, $6.00. 

Fatty Acids, Their Chemistry and Physical Prop- 
erties. 

Markley, K. S., Interscience, 1947, $11.00. 

The Chemistry and Technology of Enzymes. 
Tauber, H., John Wiley, 1949, $8.50. 

Chemical Constitution of Natural Fats, 2nd Edn. 
Hilditch, T. P., John Wiley, 1947, $9.00. 


(28) 
(29) 

4. 
(30) 


(31) 


(32) 
(33) 
(34) 
(35) 
(36) 


(37) 


(38) 


(39) 
(40) 
(41) 
(42) 
(43) 
(44) 


(45) 


The Melting and Solidification of Fats and Fatty 
Acids. 

Bailey, A. E., Interscience, 1950, $7.50. 

The Chemistry of the Amino Acids and Pro- 
teins, 2nd Edn. 

Schmidt, C. L. A., Thomas, 1944, $10.00. 


CHEMICAL HANDBOOKS 

Handbook of Chemistry and Physics, 34th Edn. 
Hodgman, C. D., Chem. Rubber Co., 1953, $8.50. 
Hackh’s Chemical Dictionary, 3rd Edn. 

Hackh, |. W. D., and Grant, J. Blakiston, 1946, 
$8.50. 

Handbook of Chemistry, 6th Edn. 

Lange, N. A., Handbook Pub., 1946, $7.00. 
Chemical Solutions. 

Welcher, Frank J., Van Nostrand, 1942, $4.75. 
Merck Index, 6th Edn. 

Merck, 1952, $7.50. 

U. S. Pharmacopoeia, 14th Rev. Edn. 

Mack, 1950, $9.00. 

Reagent Chemicals and Standards, 2nd Edn. 
Rosin, Joseph, Van Nostrand, 1946, $7.50. 
Kingzett’s Chemical Encyclopedia, 7th Edn. 
Strong, R. K., Van Nostrand, 1946, $16.00. 


. MISCELLANEOUS 


Bacteriology, A Textbook of Microorganisms, 
4th Edn. 

Tanner, F. W., and Tanner, F. W., Jr. 

John Wiley, 1948, $6.00. 

Laboratory and Workshop Methods. 

Lang, Ruth, Longmans, 1949, $4.25. 

Statistical Methods for Chemists. 

Youden, W. J., John Wiley, 1951, $3.25. 
Laboratory Design. National Research Council. 
Coleman, E. S., Editor. Reinhold, 1951, $12.00. 
Statistical Quality Control. 

Grant, E. L., McGraw-Hill, $5.00. 

Bacterial Chemistry and Physiology. 

Porter, J. R., John Wiley, 1946, $12.50. 
Detergents. 

Price, Donald, Chem. Pub., 1952, $4.00. 
Water Treatment. 

Nordell, Eskell, Reinhold, 1951, $10.00. 


B. JOURNALS 


|. Dairy 


TRADE JOURNALS 


(1) American Dairy Products Review 
Urner-Barry Company 
92 Warren Street, New York 7, N. Y. 
$2.00 per yr. 
(2) American Milk Review 
Urner-Barry Company $2.00. 
(3) Butter, Cheese and Milk Products Journal 
Olsen Publishing Company 
1445 No. 5th Street, Milwaukee 12, Wis. 


$2.00. 
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Why are Glass Milk 
because they give y 


Glass Bottles you ge 
single-trip containers 


away- 
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Bottles so economica 


12. Simply 
ou so many round trips. With 


i _ whereas 
t to 50 trips - - 
cs used once, then thrown 











To do this, you need an eco- 
nomical dairy container . . . 
and that's where Glass Milk 
Bottles come in. Because 
thrifty Glass Bottles cost less 
than single-trip containers. 
























L 




















And don't forget this fact! Glass Milk Bottles 
make use of your plant's present production facili- 
ties. There's no new equipment to buy or lease. 
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ke 
Get the facts on T-Square FFF, = 
Bottles from your nearby — Ma 
> Thatch \ <Y 
atcher representative . . . \ ’ - re 
ask him to stop by your of- C : /\ 
fice. Or... if you prefer SEAGS ») 
- .. write, wire or phone = 
Thatcher Glass direct. i 


THATCHER, 


“Ir THATCHER GLASS MANUFACTURING COMPANY, INC., 


ELMIRA, N.Y. 


Factories’ Eln 
© Representative 


ira, N_Y., Lawrenceburg, Ind, Streator, Il 


in Principal Citie 
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On The Legal Side 





Recent Court Decisions on Milk 


DRIVER’S COMMISSIONS ON 
SALES 

The contract between an_ ice 

cream manufacturer in St. Louis 

truck 


union was in part, “Ice cream 


Missouri, and a driver's 
drivers during the life of this 
contract shall receive the follow 
ing commissions: 3 cents per 
cvallon On all we cream and 1C'¢ 
cream products except eskimo 
pies, popsicles and faney form 
Or molded we Creal sold and ce 
100 gallons 


per day; | cent per dozen on 


livered Itt EXCESS ot 
all pops les, chocolate eclairs 


eskimo pies, drumsticks and 


Cones-O Plenty 


dipped cones with crushed pea 


(chocolate 


nuts on top); 5 per cent on all 
products sold) and delivered 
other than ice cream, ice cream 
novelties and ice cream conte 


tions.” 

A controversy arose in which 
the company contended that un 
der this agreement the drivers 
entitled — to 


only on the 


were commissions 
them 
The drivers con 
entitled to 


sales in 


sales they 
selves made. 
tended they were 

commissions on all 
which they made deliveries, it 
respective of whether the sales 
were made by the drivers or the 
company. 

In its decision on the action 
brought by the company for an 
interpretation of the provisions 
of this contract the court said, 

“Considering the contract in 
with the 


used by the parties, taken in its 


accordance language 


By ALBERT W. GRAY 


ordinary and popular accept 


ance, the court is of the opinion 
that the clause ‘sold and delix 
ered imports sales mad by the 
employer in the usual course of 
business. The phrase does not 
say or imply that the drivers are 
to make the sales or to partici 
pate in them in order to be en 
titled to the commission. The 
drivers were delivering employ 
ees. Selling was the business of 


the employer.” 


Velvet Freeze v. Milk Wagon Drivers 
Union, 177 S. W. 2d 644, Missouri 


AGREEMENT AGAINST 
COMPETITIVE EMPLOYMENT 


A few months ago the Texas 
Court of Civil Appeals had be 
fore it for interpretation an em 
ployment agreement between a 


milk truck 


driver. This contract provided 


distributor and = a 


“The employee agrees that he 


will not engage in the business 
of selling or delivering milk and 
other dairy products within the 
territory covered by any route 
or routes of which he may have 
charge while in the employ of 


the employer or within five 


blocks 
term of three years immediately 
after 


reason shall cease and that he 


square therefrom for a 


his employment for any 


will not during such period so 
licit trade or transfer or attempt 
to transfer or sell or give to any 
one any right or claim or influ 
ence which he may have ac 
quired or claim to have acquired 


with any of the trade or custom 


ers or upon any such route o1 
routes.” 

Less than three weeks after 
he had left this employer the 
driver began working tor a com 
peting milk distributor and con 
tacting the customers he had 
formerly served. The first em 
plover then sued for an injunc 
tion against these activities from 
which the employee had cove 


nanted to refrain 


Sustaining an order of the 
lower court issuing this injunc 
tion against this employee con 
tinuing to solicit this trade, the 
court said of the defense of the 
employee that the contract was 
void as being in- restraint of 

trade 
“We believe that the covenant 
in the contract of the employes 
that the employee would not 
engage in the business of selling 
milk and othe 


produc ts within a 


or delivering 
dairy given 
territory for a term of years im 
mediately after his employment 
had ceased, Sa reasonable one 


for the 


ployer's interests and that the 


protection of the em 


court properly enjoined the em 
plovee from violating such agree 


ment.” 





Hartkopf v. Southland Corporation, 
256 S. W. 2d 241, Texas. 


LICENSE APPLICATION 
SUSTAINED 

An application of the Safeway 

Salem, 


license to process fluid 


Stores, Inc. in Oregon 
for “a 
milk in a processing plant owned 


Ple ast 


Turn to Page 56 
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A oii information on Bulk Milk System contained in this new Mojonnier IN THIS ISSUE: 


bulletin. The Bulk Milk System is opening a new era of milk handling, 0 hima dine 


because of its many practical benefits to producer, hauler, and milk buyer. ducer, hauler and buyer. 
Traditionally, improvements in milk processing and distribution have @ Field Reports. 
outstripped methods of farm cooling, hauling, and receiving of milk. @ Simendione—Medele— 
Bulk cooling makes these operations as sanitary, efficient, and economically Capacities. 

sound as in-plant methods. If you deal with any aspect of Grade A milk, @ How to size tanks. 

you will be interested in the new Mojonnier Bulletin No. 290, a @ Compressor sizing. 
comprehensive report on the Bulk System containing important information. @ A new method of leveling 


tanks for accurate weight. 





a a @ Operation of Power-Saver 


a —————— Refrigeration System. 
ar 13 @ Cutaway diagram 


wiess St ‘ . 
seahittoat showing construction. 











@ Views of installation in 
all parts of the country. 






® A complete truck 
tank section. 






@ The latest on pump-out 
and sample compartments. 






@ And many more phases of 
this important new devel- 
opment in dairying. 


Be Sure to Write Today fc 
Your Copy of 
Bulletin 290— 
it's Available Now. 
Address: 


MOJONNIER BROS. CO. 
4601 W. OHIO STREET 
CHICAGO 44, ILLINOIS 

















cows 









COOLERS: 
JONNIER BULK 
| sameness OF MOR om 


| casmme se om oenveento 





sesom commons 


cranmne Onsen’ 


Above: 

Two page spread 

from Bulletin 290 show- 

ing Mojonnier Bulk Cooler Models. 
Right: Model of milking layout showing 
milking stalls, pipeline milker, Mojonnier 
Bulk Cooler and Bulk Pickup Tanker. 


BULK MILK SYSTEM 64% 
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DAIRY QUEEN EXPANDS the more than 2000 Dairy Queen 
PROMOTION frozen dessert dealers throughout the 


rs ' United States. 
Kirk A. Journy, Executive Secre- 


tary of the Dairy Queen National In their first report to the Associa- 
tion, Erbe-Maybruck outlined that for 


the first month of their operation 


Trade Association, announced that the 


Association’s enlarged program of mei 


os _ Ko through Dairy Queen promotions on 
chandising and advertising for 1953 & . I 


had been further enhanced by the radio and television, they had reached 
appointment of Erbe-Maybruck Asso ss 
slates of Meow Yak Civ ac Peblic sons. These Dairy Queen promotions 
were seen and heard by these vast 


audiences exceeding 145 million pei 


Relations Counsel. 
numbers of people on such programs 


Erbe-Maybruck has inaugurated a as the Arthur Godfrey Show, simul 
full scale publicity and public rela cast on CBS radio and television, the 
tions program on a national level for Ken Murray Show, CBS television, 


IT TAKES THE BEST TO MAKE THE BEST 










est ways 


I. BEST for consistent, high profits 
2. BEST for consistent uniformity 
3. BEST for customer satisfaction 


4. BEST for rich, balanced flavor 


® For over 28 years, Chocolate Products’ 
richer - tasting STILLICIOUS | flavorings 
have been one of the consistently best 
products in the industry. In today’s highly 
competitive dairy market, where taste su- 
periority and uniformity are all important, 
STILLICIOUS chocolate flavorings are en- 
joying their peak demand . . . and building 
greater-than-ever profits for dairies, too! 
Switch to STILLICIOUS now! 


F Sposiabists in CHOCOLATE for Oven 28 Yoana: 


—_ 


‘(Cuocotate Robucts CO. 


415 WEST SCOTT ST., CHICAGO 10, ILL. ° 741 KOHLER ST., LOS ANGELES 21, CALIF 
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Strike It Rich, NBC radio and CBs 
television, Kids and Company, Du 
mont television, Wheel of Fortune. 
CBS television network, Turn to a 
Friend, ABC radio network, Ladies 
Fair, Mutual radio network, and man, 
others. 

“The response of the Dairy Queen 
dealers throughout the country to our 
public relations campaign has been 
tremendous,” Mr. Journy stated. “We 
are confident that our triple threat 
merchandising, advertising and pub 
lic relations campaign for 1953 will 
reflect itself in) substantial increased 


sales at the consumer level.” 


SUNROC TO MAKE MILK 
DISPENSER 


As a result of a long-term agree- 
ment between L. M. Leathers’ Sons 
of Athens, Georgia and the Sunroc 
Company of Glen Riddle, Pennsyl 
vania, an improved type of refrigerated 
milk dispenser will become available 


for restaurant use. 


Heretofore, Leathers’ designed milk 
dispenser has been used exclusively 
as a coin-operated machine in a 
large Eastern restaurant chain. The 
Leathers’ dispenser has been approved 
by the New York City Board of 
Health and, it is claimed, is the only 
machine dispenser so approved since 
1949. 

Now, under the agreement signed 
June 23, Sunroc will manufacture in 
their new plant small non-coin-opet 
ated dispensers. The Leathers’ milk 
dispensers built for the restaurant 
chain incorporate an important ex 
clusive sanitation improvement, to 
gether with an unusually accurate 
metering device to control exactly the 
amount of milk delivered to each 
glass, it is reported. Milton Leathers 
announced that the sanitation im 
provements will be standard in all 
Sunroc units, and the metering device 


will be available as an extra feature. 


The Leathers-designed unit will be 
marketed by Sunroc through its own 
division offices across the United 
States. Sunroc now builds and _ sells 
a wide range of specialized coolers 
Service facilities are maintained — in 
each of the division office areas. Rep 
resentatives of the two companies dis 


closed that they expect to offer the 


American Milk Review 
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Leathers-designed unit in spite of its 
higher cost features at a strictly com 
petitive price. 


NEW BOOK ON STORE DISPLAYS 


Point-of-Purchase Advertising Insti 


book 


fifty case histories of successful retail 


tute offers a new containing 


store displays. 


These are displays that have done 
an outstanding job of selling con- 
sumer products for a national adver- 
tiser, in actual use in retail outlets, all 


wer the U.S. A. 

They were selected for showing in 
the “Hall of Fame” at the 
Seventh Annual POPAL Symposium 
and Exhibit in Chicago. 


recent 


For each of the fifty displays, the 
book tells: 1. 
2, The solution worked out; 
Definite evidence of the 


tained. It other 


The selling problem; 
and 3. 
results ob 
informa 
the 


name of the company that designed 


also gives 


tion about each display piece, 
and produced it, and pictures of each 


display. 


Copies of the book are available to 
sales and advertising executives at $1 
Send remittance to: J. K. Gould, 
Director, 


c ach 


Executive Point-of-Purchase 


Advertising Institute, 16 East 43rd 
Street, New York 17, N. Y. 
e 
NEW ASSIGNMENTS AT 
OWENS-ILLINOIS 
Owens-Illinois Glass Co. has as 


signed three men new and increased 
responsibilities in its sales and mat 
keting program. 

Harold J. Carr, as Director of Busi 
ness Research, will coordinate market 
studies, analyses and forecasts on the 
national economy, the glass industry 
ind the industries that Owens-Illinois 
serves, 

Henry C. 
Director of 


Rudy has been named 


Merchandising and will 
the 


ties of the company and its subsidi 


coordinate merchandising activi 


aries, 


KE. L. 


rector of 


Herron has been named Di 


Advertising and will co 


ordinate the advertising activities of 
its subsidiaries. 


the COMpany and 


They will report to Smith L. Rai 
don, company vice-president and Di 


rector of Marketing. 


Mr. Can 


joined Owens-Illinois in 


July, 1953 


1942 the 


named general manager of the Closure 


and following vear was 


and Plastics Division. He has been a 
vice-president of the company 
1947. 


since 


Mr. Carr served on the Glass Cor 
tainer Manufacturers Advisory Com 
mittee of the War Production Board 
from 1944 to 1946. He has held a 


number of important industry posi 
tions including those of chairman of 
the NRA Code 
Manufacturing Industry and Director 
Activi 


Industry. 


of the Committee on Defense 


ties of the Glass Container 


Authority for Closure 


Mr. Rudy 


Sales Manager in the Glass Container 


former Prescription Ware 


Division, has been in container sales 
since he joined the company in 1934. 
Betore he Toledo, he 


as a salesman, then as Manacer of the 


New 


came to served 


Orleans sales branch. 


Mr. Herron has been advertising and 


merchandising manager in the Market 
Development Department of the Glass 
Container Division since 19458. He 
joined Owens-Illinois in 1937 and 


Personnel Division for 


the 


two years before he was assigned to 


served in 


advertising work. 


Save Time 
and Production 


with 
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and SANITARY FITTINGS. 
IT’S PORTABLE 


space. 


either end 
AVAILABLE NOW FOR 
..- ORDER TODAY. 


» TABLE 
ONLY 





SINK 
EACH 





machine out of business, just when you need it most 
nothing of the cost of replacing or repairing parts that get 
nicked, bent or broken. With a CP Utility Wash-up Table you 
not only avoid these needless losses, but you’ll save money 
through faster, easier, washing besides! 
JOB DESIGNED—for your wash-up needs 
handling of —HOMOGENIZERS, FILLERS, FREEZERS, SEPARATORS, 
PUMPS, CLARIFIERS, HEATERS, COOLERS, VALVES, PASTEURIZERS, 





if You Need it 
..- YOU NEED IT NOW! 


A part that drops to the floor during wash-up may put a whole 


To say 


ideal for safer parts 


—can be rolled right to the machine for quick 
assembly or disassembly. 


PLENTY OF WORKROOM—12 square feet of storage and working 


REMOVABLE WASH-UP SINK—holds 7 gal. (can be mounted on 
OR you can use one on each end. 


IMMEDIATE DELIVERY FROM CP BRANCH STOCKS 


PROTECTIVE RUBBER. 
MAT FOR TRAYS 
21%" x 27” 


Prices F. O. B. Factory, (U. S. A. Only) 


THE 


MFG. COMPANY 


General and Export Offices: 1243 W. Washington Blvd., Chicago 7, Illinois 

Atlanta * Boston * Buffalo * Chicago « Dallas * Denver * Houston * Kansas City, Mo. 

Los Angeles * Minneapolis * Nashville * New York * Omaha © Philadelphia * Portland, Ore. 
St. Louis * Salt Lake City * San Francisco * Seattle * Toledo, Ohio * Waterloo, la. 
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Research Is the Seed of New Business 


lr APPEARS to be a fact that as a 

society approaches the zenith of 

its power, its thirst for knowledge 
its willingness to explore the unknown 
is constantly expanded. The scientific 
contributions of the Greek and Roman 
civilizations of antiquity, the great ex 
plorations of the Renaissance period, 
the endless stream of new ideas that 
have accompanied the rise of our own 
western society are examples of this 
truth. 

Perhaps during no other period of 
human history has the value of re 
search been more fully appreciated 
than it is today. In countless labora 
tories, both public and private able 
men and women are at work probing 
into every corner of human experi 
ence. The search for know ledge is al 


never-ending process. 


In many respects, this is a most re 
markable characteristic of our age. In 
deed in an age that is supposedly 
dedicated to practical considerations 
the spectacle of large numbers of ou 
people engaged in research, the prac 
tical value of which is often question 
able, is something of a paradox. The 
answer is twofold. In the first place, 
we are probably not as practical as 
we fancy ourselves to be. In the sec 
ond place, even the most obscure re 
search into the most theoretical of 
problems always contams the possi 
bility of intensely practical applica 
tion. A little more than a decade ago 
t few scientists were engaged in the 
theoretical problem of atomic energy 
\ short time later, the practical appli 
cation of their research shook — the 


world to its foundation. 


like sO 


many of our great enterprises of the 


Phe modern dairy industry 


twentieth century, is the product of 
research. Into an almost unbelievable 
number of problems, large and small 
the research scientist has extended his 
investigations. Into an almost unbelies 
able number of instances the product 
of this research has been expressed 


in some practical application. One has 
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By NORMAN MYRICK 





HUGO H. SOMMER 


Pasteur o1 
Stephen Babcock to bring home the 
truth of that statement. 


only to mention Louis 


The dairy industry has been par 
ticularly fortunate in the extent and 
caliber of the research it has enjoved. 
The establishment of Land Grant col 
leges during the latter half of the nine 
teenth century was probably the most 
important single factor in this develop 
As a result of this Act, literalls 


hundreds of men and women have 


ment. 


devoted their lives to a study of the 
nature of milk 


search program has come the modern 


From this vast re 


dairy industry that last year produced 
au gross product valued at $10,000 
O00 000 


Pypical of the scientists that have 
given SO mtd h and taken so little was 
Dr. Hugo H. 


Dairy Industry at the University of 


Sommer, Protessor of 


\\ ISCOHSIN 


During the course of his career al 
Wisconsin, Dh 


textbooks and, either by himself « 


Sommer wrotk two 


1 
in collaboration with others, wrote no 
less than sixty-five articles and bull 
stuclies concerning 


tins on Varlous 


problems of milk and its products 


The mere fact of writing textbooks 
or producing bulletins is not in itself 
What is sig 


nificant is the exploration into the un 


particularly sginificant. 


known, the new knowledge of milk 
ind milk products that these studies 
represent. It is from these studies that 
the new products, the improved prod 
ucts. the new processing techniques 


evolve. 


One of the first research projects that 
Dr. Sommer undertook was a_ study 
of the heat coagulation of milk. This 
led to the discovery of the importance 
of the salt composition of milk in re 
lation to heat coagulation. But it did 
not stop there. It went on to deve lop 
the rel itionship of salt composition of 
milk with rennet coagulation, the co 
iwulation of milk in the alcohol test 
the behavior of ice cream mixes with 
respect to fat clumping during homog 
enization, and protein destabilization 
during freezing. The practical result 
was that the control of heat stability 
through the addition of trace amounts 
of salts that normally occur in milk 
has been universally adopted in the 
evaporated milk industry and has now 
been recognized ha Federal and state 
legal standards for evaporated milk 

The present systematic knowledge 
concerning ice cream mixes, hemog 
enization of ice cream mixes, whipping 
quality of ice cream mixes and the 
relation of this subject to quality (body 
and texture), and the factors that con 
tribute to body and texture, are in a 
large measure the result of studies by 
Dr. Sommer, and a 600-700 page book 
by him, entitled “The 
Practice of Ice Cream Making 
in its 6th edition. 


Pheors and 


Ss THROW 


His studies of age thickening in 
sweetened ( ondensed milk have added 
materially in controlling this problem 
His studies of the oxidized flavor prob 
lem in milk have contributed much 
to the accumulated knowledge of this 
troublesome detect. 

Dr. Sommer was the pioneer in stu 


dying the release of sulphus com 


American Milk Review 








pour as 
wCcurrel 
relation 
the Se SI 
led to a 
tor thre 

fions aS 
tor but 
cream f 
ng of 

manutas 
sistance 


ment. 


The 
somme! 
seeming 
plex S 
tended 
needle: 
xisted 


lerstam 


Phe 
Somme 
mily eX 
the sub 
to this 

ie. 3 
Mav 5, 
he was 


tecting 











~ 


July, 





pounds from milk in relation to the in dairy products. It was entirely fit DAHLBERG NAMED BY DAIRY 


wceurrence of a cooked flavor and in ting that he who had given so much PRODUCTS IMPROVEMENT 

relation to the anti-oxidant effects of of his life to the dairy industry should INSTITUTE 

these sulphu compounds. This has close his careel by applying the Vas! Appointment of Dr Arthur ( Dahl 
) led to applications of heat treatments knowledge that he had accumulated eam a0 Avior ts the Beal of i 

tO hye , » j > ; Cc ( ing ? 

for th latter purpose in such conner to finding a solution to one of the most rectors of the Dairy Products Improve 

tions as in the pasteurization of cream crucial problems confronting the dairy , 

‘ ment Institute has been announced 
for butter making, pasteurization of industry. by W. A. Wentworth, President of the 
cream for frozen storage, and preheat The great glory of scientists such Institute. 
ng of whole milk for milk powder as Hugo Sommer is that they deal with D Dabll , 
manufacture to achieve maximum re truth pure and unadulterated. The - ahiberg as Advisor to the 
sistance to oxidized flavor develop rest of us may dream it we wish. We Board succeeds Di Carl W.. Larson 

: é who has served the Institute for the 

1oks ment. may think wistfully of things as we 
t , would like them to be Indeed, we past six years in that capacity. Dr 
tself rhe studies of milk acidity by Dr Dahlberg will continue his present du 
SI” sommer have served to clarify this may proceed if we wish on the basis tie y ti . P { {D 

: f what we think is true or what we les and activities as Frotessor 0 aut) 
er seemingly simple, but actually com ’ : Industry at Cornell University 
milk plex subject. These studies have would like to believe is true Not s¢ 
idies tended to curb undesirable practices the scientists. Theirs is a patient work It was also announced that a Field 
that neediess neutralization) which have governed by the immutable laws of Director would be appointed at a later 
rod xisted because of the general misun the natural world. Yet, from this pa date. 
(ques lerstanding of this intricate subject. tient digging into the obscure corners . 


of the world in which we live have 


BORDEN PROMOTES MALONE 


Phe studies on processed cl by 
eee Sen ae come seeds that grew into the mighty 


that ‘ —.. ' : , . ' 
a Somme and Fempleton are still the bli Rites Mie te cee WR Joseph F. Malone, a vice-pre siden 
ray mly extensive experimental studies of | | | of the Borden ¢ ompanys Chicago 
\rhis real gift that these men have given 
the subject to be found in the literature Milk Division, has been named district 
= to us has not been simply a new pro 
ATi to this dav. | controller of the Chicago-Central dis 
es ess Or a new product or a new tech t With Borden’ 1997. Mf 
did Dr. Sommer died very suddenly on ice Their real gift has been the trick, Ith Borden's since yas , 
elop May 8, 1953. At the time of his death vilt of truth which alone is the foun Malone will COneTenaNNE aS a VIKE-pres 
1 dal he was working on a method for ce dation upon which an enduring indus dent of the Division. 
ae tecting the presence of vegetable fat trv can be built. Pwo new Chicago Milk Division ap 
test, 
with 
nog 
ition 
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pomntments were also announced. Jack 
M. Ginther, who joined the company 
in 1941 and formerly was assistant to 
accountant, has been 
name controller of the Chicago Milk 


Division. 


the regional 


Werner J. Jensen has been 
appointed merchandising manager of 
the Division. He will have charge of 
Mr. Jen 
sen has been a member of the General 
Sales Department staff. 


@ 
KOLD-HOLD CHANGES NAME 
The Kold-Hold Manufacturing Com 


pany, Lansing, Mich., manufacturer of 


its merchandising programs. 


refrigeration equipment and products 
in the industrial and domestic heating 
fields, has announced a change in its 
corporate name to Tranter Manufac 
turing, Inc., effective at once. The 
change was voted by stockholders who 
felt that the Kold-Hold 


made inappropriate as the result of a 


name Was 


well-established product diversifica 


tion program. 
James R. Tranter, Kold-Hold_ presi 


dent and general manager, pointed 
out that the name change will have 
no effect on ownership of the company 


or its corporate structure. 


— / 
or. U, 
ON menoas “Ainest fine of / 
DAIRY METALWARE V4 


PANE 
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VOICE THAT COMMANDS RESPECT 

Continued from Page 16) 
the National Dairy Council and asked 
the question, “Is this true, or is it 
not true?” The Council answered the 
question, furnished the teacher with 
suitable material for use in the class 
room and then referred the problem 
to a national professional organization. 
This group was able to furnish the 
teacher with additional material that 
completely exposed the falsity of the 
original claim. 


A few weeks ago the Editor of the 
American Milk Review received a let- 





One of the idiosvneracies of 
the American female and also 
the American male is a fear of 
growing plump. The impact of 
this feat is keenly felt by the 
dairy industry when people stop 
eating dairy products because 
thev hold the food to be fat 
tening. One of the verv. best 
ways to counteract this trend is 
by using the weight reduction 


NDC. 


diet developed by 











,3o® 


"| PENN-MICHIGAN MFG.CORB \ 


ter from a reader in 


York. 


meeting in the community at which 


upstate New 
The letter described a_ public 
a physician discussed diet and health 
Among other things, the physician ad 
vised his listeners to drink only ray 
milk because, he maintained, pasteur 
ized milk, especially when it has been 
frozen, was responsible for bloody 
diarrhea in children. Bear in mind 
that the writer of the letter was a 
milk dealer who was up against ai 


authority who declared that pastew 


ized milk was dangerous to good 
health. This dealer recognized dyna 
mite when he saw it. The deale; 


could deny the charge until the cows 
came home, but it would be his word 
as a dealer in dairy products against 
the authoritative voice of a physician 
He had about as much chance as a 


fat globule in a homogenizer. 


The Editor of the American Milk 
Review pointed out the absurdity of 
the physician's claim in a letter to the 
dealer, and in addition called the at 
tention of the National Dairy Council 
to the situation. The Council wrote 


to the milk dealer as follows: 


“IT know of no evidence that would 


BUHL QUALITY CONSTRUCTION 





a ie i 
- b 


DETRO/T 10, MICHIGAN 


American Milk Review 
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substantiate the claim of your doctor 
that frozen milk causes bloody diar 
thea in children up to ten years. As 
long as the milk has been properly 
pasteurized prior to freezing and is 
maintained at that frozen temperature 
during storage, there would be no 
opportunity for the development of 
harmful bacteria. 

“Unfortunately there are too many 
medical men in the country who do 
not know the facts regarding the eftect 
of pasteurization and homogenization 
on milk. 
separate cover two booklets of the 
National Dairy Council titled, ‘Newer 
Knowledge of Milk’ and ‘Safe Milk.’ 


Both of these booklets have been re- 


I am sending you under 


viewed and approved by the U. S. 
Public Health 
Council on Feed and Nutrition of the 
Each 


discusses the subject in a more com- 


Service and by the 
American Medical Association. 


prehensive way than I can do in a 
letter. 

“Pasteurization of milk was initiated 
as a public health measure. It has 
been so successful in eliminating milk- 
that 
individuals have lost sight of 


borne disease in this country 


many 


.. » With This 


NOW you can assure your dairy products 
the attractive retail display they deserve and 
the uniform refrigeration they require. The 
new Freez-Rite Dairy Products Display cabinet 
combines skillful design for most effective 
merchandising with every advanced engineer- 
ing feature you could ask for. 


LU" Check These ADVANTAGES 


Uniform temperature, forced air cooling; 
Automatic defrosting. 
portable. 


Self-contained, fully 
Four easy-reach shelves for 
self-service. 
cent light. 
space. 


Thermopane glass, fluores- 

Huge capacity, minimum floor 

Air flow shelves. Double stack- 
Two easy-view price panels. 


TREND 


Now is the time to prepare for trend from 
home delivery to retail store sales, reported 
by dairy authorities. Develop and strengthen 
retail sales outlets now by installing Freez- 
Rite Dairy Display Cabinets. 


ing optional. 


ASH IN ON NEW 


July, 1953 


the purpose for which it was initiated. 
That there are still medical men who 
recommend the use of raw milk is a 
tribute to the Public Health Service 
and to the dairy industry for their ef 
fective program in stamping out milk 
borne diseases in this country. 

“If you would like to send me the 
name of the doctor to whom you re- 
fer, I shall be glad to send him litera- 
ture or refer him to the proper author- 
United States Public 
Health Service for more accurate in- 


ities in the 


formation than he seems to have avail 
able at this time.” 


How completely this communica 
tion changed the dealer's position. It 
is no longer a case of a milk dealer's 
word against the formidable authority 
No indeed. Now 
he has behind him the greater pres 
tige of the U. S. Public Health Ser 


ice, the Council on Foods and Nutri- 


of a medical man. 


tion of the American Medical Associa 
tion, and the powerful reputation of 
the National Dairy 


though a company of riflemen on a 


Council. It is as 


lonely beachhead, out-manned and 


out-gunned, suddenly found them 


selves supported by the heavy batter 


ies of the Wisconsin, the Missouri, 


and the New Jersey. 


The work of the National 


Council in developing a good educa 


Dairy 


tional program, in promoting good 
well 

The Council's work in June 
Month and in 
is also well known. These are all laud 
able great to the 
milk Yet, visit be 


hind the scenes, one comes away with 


nutrition through education is 
known. 
Dairy 


industrv circles 


activities of value 
business. after a 
the feeling that the greatest of the 
contributions is the least 
In the National Dairy 


cil, the industry has created a voice 


Council's 
known. Coun 
that can speak with authority and be 
Here the 


dairy industry has established a pro 


accepted as an authority. 
fessional organization known through 
out the nation for its integrity, techni 
cal excellence, and authoritative in 
formation. It is this professional recog 
that 


It means that among those pro 


nition, this esteem is so impor 
tant. 
fessional people whose views and 
thoughts are the basic source of the 
ideas that ultimate shape the thinking 
of the nation, the dairy industry speaks 


with a voice that commands respect 
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Available In 
Two Models 
56” and 79” length. 
Both models 50” 
high, 29” wide. 
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ao renee 
DIVISION, DEPT. 2 
BAILEY & PERKINS COMPANY 

44464 Van Dyke Ave., Utica, Michigan 


want full details of the many advantages of FreezRite 
Dairy Products Display Cabinet. 
please send specifications sheet and prices. 


Without obligation, 














79” model gives full Nome 

display for as much 

as 320 qts. of milki | apy 
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ON THE LEGAL SIDE 

Continued from Page 48) 
by it and located in the City of Port 
land, for distribution of said processed 
milk to its stores located in the Salem, 
Marion County Sales Area,” was made 
the subject of an order of the Milk 
Marketing Administrator of that state. 
“It is hereby ordered that the appli- 
cation of the Lucerne Milk Company, 
a division of Safeway Stores, Incor 
porated, for a processor-distributor li- 
cense to distribute and sell fluid milk 
and cream in the Salem, Marion Coun- 


ty Sales Area be and the same. is 
hereby denied.” 

In March of this vear the Supreme 
Court of the state ordered the issu- 
ance of this license and in the rendei 
ing of that decision setting aside the 
order of the Milk Marketing Admin- 
istrator, the Chief Justice of the court 
said, 

“It is evident that the Milk Control 
Act of 1933 was directed to the allevi- 
ation of the economic distress of milk 
producers occasioned by the then de- 


pression and was not for the benefit 


BUTTERFAT LOSSES 





when you install the 


L*P BLENDERIZING WEIGH CAN 


and VACUUM SAMPLER 












What hay to milk inside the weigh can 
feter the accuracy of butterfat samples 
1,int the amount of cash loss involved 
With the LeP & Jerizing Weigh Can 
juipped with a Vacuum Sampler, you can be 
of fast, representative sampling that 
tops butterfat ¢ and avoids patron dye 
3 act 


HERE'S WHY: 
1. The Blenderizing Weigh Can increases the 


velocity of ir f k and guides its flow 


that butterfat blended in by natural 
mixing act Tk jone by large strainer 
tt and deep, sharply 


pitched 


2. The Vacuum Sampler eliminates entrap 

ent of the 1 fat particles which often 
mpling ina rate. A turn of the 
erating handle instantly delivers sample 


an, where milk 1s most 


Write for the L « P Bulletin 
"Weighing, Sampling & Testing” today. 


VACUUM SAMPLER 


Automa anitary, easily 



















BLENDERIZ 
ING WEIGH 
CAN witt 
lift-out, tray 

ample type non 
taken here SPlast 
where milk, Strainer 
uniform. Capacities 

blended. 200 to 100 

‘ Ibs 





ncreased 
velocity of incoming 
milk follows this ! 
through-mixing path ly 








Conveyors @ 
( i se 
Case Washers © TSE CONSERVE 
N h Cans @ 
Re ne Tanks @ 
Vacuum Samplers @ 
icc: pp 
The Super Can Washer 
Detergent 
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WITH THE LATHROP-PAULSON COMPANY 
2459 W. 48th St., Chicago 32, Ill. ze 152 W. 42nd St., New York 18, New York 


ECT FACTORY SALES AND SERVICE FROM COAST TO COAST 


of processors such as the order of the 
Director in the present case appears 
to be directed. In passing I call atten 
tion to the fact that the depression of 
the °30’s has long since passed 
“The processors in the Salem area 
are now distributing to the consumer 
3.5 per cent butterfat. This appli 
cant, if given a distribution license jn 
such area, will manufacture 3.8 but 
terfat milk and sell it to the consumer 
in cartons at its stores at a price of 
one cent less than that now paid by 
consumers to the process distributors 
“If the license were granted to this 
applicant, this would be one of the 
rare instances in which the consumer 
often the forgotten man, would by 
given a break: however, the Directo 
without any substantial reason dis 
closed by the record, has denied ap 
plicant a license, thereby creating a 
monopoly in the present Salem prov 
essors, two of which control the bulk 
of the trade. This in my humble opin 
ion strikes at the very root of the fre« 
enterprise system which the American 
people have enjoyed since the found 


ing of our government. 





Safeway Stores, Inc. v. State Board of 
Agriculture, 255 Pac. 2d 564, Oregon, March 
25, 1953. 

¥ 
DAIRY BACTERIOLOGY SHORT 
COURSE 

\ Dairy Bacteriology Short Cours 
will be conducted at The Pennsylvania 
State College from August 10 to 26 
1953. 


study of standard methods used in the 


Instruction will consist of the 


bacteriological analysis of dairy prod 
ucts. Previous instruction in bacteriol 
ogy or experience in a laboratory is 
desirable. This course will not be 
given unless eight or more students 
Advance 
registration is required and the fees 
for the course total $21.00. For thos: 


who are not residents of Pennsvlwania. 


have registered by July 27. 


an additional out-of-State instructional 
fee of $15.00 will be charged. 


A written and practical examination 
will be given at the end of the cours 
and will be the basis of certification 
to the State Department of Health 
for those wishing to be licensed as 
Dairy Laboratory Directors. This ex 
amination will cost $10.00 and_ will 
be given from August 27 to 29. 

For further information and an ap 
plication blank, write to A. Leland 
Beam, Director of Short Courses 
School of Agriculture, State Colle 
Pa. 
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NEW MANAGER, NEW QUARTERS 
FOR CREAMERY PACKAGE 
F. S. (Stanley) Brumley has been 
yromoted from assistant manager to 
manager of the CP Atlanta Branch, 
replacing C. L. Webb who will now 


levote his time as a Special Repre- 
sentative for national assignments. 
Brumley came with Creamery Pack- 
we in 1943, following service with 
the Atlanta Health Department where 
he supervised the inspection of dairy 
processing plants. He served as a CP 
Representative in Florida and other 
territories and returned to the Atlanta 
fice as Assistant Branch Manager 
n 1948. 


Moving of the CP Atlanta Branch 
to its new building at 471 Glen Iris 
Drive, N. E., Atlanta 5, just six blocks 
trom the old location around the cornet! 
irom Sears has also been announced. 
The new telephone number alter June 
loth is LAmar 2681. 


TO DISTRIBUTE INSULATION 
MATERIAL 


The Sherman W. Putnam Organ 
zation, Inc. of Chicago has been 
named a distributor for Styrofoam 
Dow polystyrene), it was announced 
lately by A. R. Tucker, head of 


Styrofoam sales for The Dow Chemi 


cal Company 
e 


DOLE REFRIGERATING CO. 
REMODELS PLANT 


Dole Refrigerating Co., Chicago 
headquarters, announces a_ $100, 
000 3-month expansion and remodel 
ing program to be started immedi 
itely. All-new office 
modern design are being built on the 
second floor of the Dole plant at 5910 
No. Pulaski Rd. 


facilities of 


First Hoor space is presently being 
utilized for the general offices and a 
new addition to be built will provide 
ipproximately 6,000 sq. feet of addi- 


tional factory space. 


states that this 


change will permit improved produc- 


The company 


tion line methods in the factory and 
should result in their giving better 


service to their customers. 


The architects for this expansion 
30 North 


program are Fox and Fox, 
La Salle Street, Chicago. 


July, 1953 


SEEK NAME FOR JERSEY PRODUCTS 


A national contest to select a trade 
mark name for Jersey dairy products 
was launched at the 85th annual meet 
ing of The American Jersey Cattle 


Club held in Chattanooga, Tenn 


The contest is to last through August 
15 and offers $1,500 in prizes plus free 
trips for winning 4-H Club and F.F.A 
A grand prize of $1,000 


will be awarded to the person sub 


contestants. 


mitting the best trademark suggestion. 


In the junior division, open to mem 
bers of 4-H Club and F.F.A. chapters. 


first and second prizes consist of fre 


trips to the National Dairy Cattle Con 
gress, Waterloo, lowa, where the Na 
tional Jersey Show will be held in early 
October. The trips are being offered 
by McDonald Jersey Farm, Inc., Sale 
Creek, Tenn. 


offered in the junior division. 


Money prizes are also 


The dairy cattle organization wants 
the ideas of evervone on a trademark 
which will portray the superior food 
and taste value of Jersey milk and 
dairy products made from Jersey milk 
Contest entry blanks are available 
from The American Jersey Cattle 
Club, 1521 E. Broad St., Columbus 5, 
Ohio 


lt’s New! It’s Better! 
for GENERAL DAIRY CLEANING 





COMPARE Super Cleanser® 


with your present cleaner... 


Your 
Present 
Cleanser 


Super Cleanser 


especially effective for 
cutting greasy dairy soils 


Works quickly and easily 


Rinses clear in softest 
or hardest water 


Easy on the hands 


Safe for use on all 
surfaces 


Economical, low in cost | 





CHECK these advantages and compare the 
results in your own plant! 


SOLVAY’ 











SOLVAY 


VW 


Soda Ash ~. Caustic Soda . Potassium Carbonate 
Cleaning Compounds . Ammonium Bicarbonate 
Monochlorobenzene . Orthe 


+ Calcium Chloride 
+ Sodium Bicarbonate 
dichlorobenzene 


Cuper Cleanser’ 


.. contains the 7 basic essentials for 
the finest, practical dairy cleanser 


* Cuts grease quickly and thoroughly 


Fast suds 


Rinses especially clear 


Easy on the hands 
* Safe on all surfaces 


* Economical—a little cleans a large area 


A low-cost quality product 


100% active ingredients—no “fillers” added 


FREE TRIAL SAMPLE! 


Send for FREE package of Super 
Cleanser and prove to yourself it’s the 
best all-around dairy cleanser at regu- 
lar prices! 


SOLVAY PROCESS DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 
i 61 Broadway, New York 6, N. Y. 


——— BRANCH SALES OFFICES 


Boston « Charlotte 





+ Cleveland 
New York 
Syracuse 


+» Chicago + Cincinnati 
etroit . Houston New Orleans 


Det 
Philadelphia Pittsburgh St. Louis 


Cuper leanser 


+ Chlorine . Caustic Potash 
+ Snowflake Crystals 
Ammonium Chloride 


+ Sodium Nitrite 
+ Para-dichlorobenzene 


57 





SCIENTISTS PROPOSE BUTTERFAT STUDIES 


An advisory group of the nation’s leading scientists 
proposed 18 specific approaches for experimental work in 
the study of butterfat nutrition at a joint session with 
members of the American Dairy Association research com- 
mittee held in the Edgewater Beach Hotel, Chicago, May 


14 and 15. 





The advisory group of the nation’s leading scientists that pro- 
posed 18 specific approaches for experimental work in the study 
of butterfat nutrition are: 


Front row, left to right, American Dairy Association research 

group: H. E. Dodge, committee chairman, Topeka, Kansas; Dr. 

Frank E. Rice, executive secretary, Evaporated Milk Association, 

Chicago; Dr. B. W. Fairbanks, executive director, American Dry 

Milk Institute, Chicago; Dr. J. A. Nelson, Montana State College, 

Bozeman; and Russell E. Frost, research director, American Dairy 
Association, Chicago. 


Second row, left to right, scientists: Dr. Irvin E. Liener, University 

of Minnesota, St. Paul; Dr. Tom Hamilton, University of Illinois, 

Urbana; Dr. Zoe Anderson, director of research and nutrition 

service, National Dairy Council, Chicago; Dr. C. A. Elvehjem, 

University of Wisconsin, Madison; and Dr. Ancel Keys, University 
of Minnesota, Minneapolis. 


Top row, left to right, scientists: Dr. T. W. Gullickson, University 
of Minnesota, St. Paul; Dr. Elmer Stotz, Medical School, University 
of Rochester, Rochester, New York; Dr. H. L. Sipple, executive 
secretary, Nutrition Foundation, Inc., New York City; Dr. George 
E. Holm, Bureau of Dairy Industry, U. S. Department of Agri- 
culture, Washington, D. C.; and Dr. H. H. Williams, School of 
Nutrition, Cornell University, Ithaca, New York. 


The scientists stressed the desirability of placing the 
projects on a long-time basis because of the newer knowl 
edge now available in the field of nutrition. It was pointed 
out that even a five-year plan could vield significant results 


at shorter intervals. 


The advisory group recommended research invest 


ments in a few well formulated and organized nutrition 
projects under expert supervision with adequate equip 
ment rather than to support a large number of projects 
scattered at various institutions across the country. 

It was also brought out that selected nutrition projects 
should emphasize cooperation between scientists in re 
lated fields of investigation such as physiology, biochem 


istry, bacteriology and others. 


Among the approaches listed by the scientists are: 
the relationship of dietary fats to longevity, the effects of 
fats on utilization of other nutrients in the human diet, 
and the use of butterfat in reducing diets, high-fat pure 
vegetable fats in man compared to butterfat, the proper 
protein-fat ratios in the diet, effects of heat on nutrients 
in butterfat and other fats, a study of quantity and quality 
of fats fed under conditions of stress and an analysis of 
dietary habits in the different portions of the world. 
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COMMITTEE TANGLES WITH PROBLEMS OF 
NEW YORK MILKSHED 

The first meeting of a nine-member New York Milk 

shed Committee, headed by Dr. Everett N. Case, 

dent of Colgate University, was held there June 29 


presi 


The committee was appointed jointly by USDA and 
the New York State Department of Agriculture and Mar 
kets on May 19. 
make recommendations concerning the vexing problems 
that have developed in New York milkshed. Problems 
referred to the recommenda 


The committee’s job is to study and 


committee for study and 


tions are: 

1. A proposal for federal regulation of minimum prices 
to farmers for all milk produced for Northern New Jersey, 
This will include consideration of a comprehensive order 
for the metropolitan areas of New York and Northern New 
Jersey; a separate federal order for Northern New Jersey 
and the area of Northern New Jersey to be covered. 

2. The revision of transportation and location dif 
ferentials applicable to the uniform price paid to farmers 

3. The revision of transportation and location dif 
ferentials in fixing minimum class prices paid by handlers 

1. The revision of provisions for determining what 
plants and farmers are to be subject to the pricing and 


market-wide equalization provisions of the orders. 


In addition to Dr. Case, members of the committee 
are: New York State, Senator Paul D. Graves, Gouvernew 
and Harold M. Stanley, Secretary, New York State Grang 
Skaneateles; New Jersey, Herbert W. Voorhis, President 
New Jersey Farm Bureau, Hopewell, and Lloyd B. Wes 
cott, President, New Jersey Dairymen’s Council, Clinton; 
Pennsylvania, Ralph Culver, Executive Committee mem 
ber and former president, Pennsylvania State Council of 
Albert E 
Madigan, Route 2, Towanda; New England, Myron Pea 
body, President, Federal Land Bank, Springfield, Mass. 
and Julian Thayer, President, Eastern States Farmers Ex 


Farm Organizations, Laceyville, and Senator 


change, Inc., Rockfall, Conn. 
* 
DIS| TO HOLD SEVENTH ANNUAL MEETING 


The Seventh Annual Meeting of Dairy Industries 
Society, International, will be held November 20 at th 
Statler Hotel in Washington, D. C. 


One of the highlights of the Washington meeting will 
be a “Roll Call of Progress,” for which DISI members are 
now preparing reports on significant dairy industrial gains 
in their respective countries. Many will make their reports 
in person, and others are preparing papers and advance 
tape recordings. 

A well-known figure, whose name is yet to be an 
nounced, will address the luncheon session. Other features 


of the one-day meeting include election of officers and 
directors, a meeting of the Board of Directors, and informal 
seminars on dairy industrial problems. Tours of model 
farms and dairy industrial installations will precede and 


follow the day of the meeting. 

DISI headquarters are at 1108 Sixteenth St., N.W 
Washington 6, D. C. The Society’s headquarters will at 
range itineraries for members from abroad who may wish 
to tour and observe dairy farms and processing plants in 
the United States and Canada. 
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COMING EVENTS 


Illinois Dairy Products Association Stag Summer [arty 
» 22? at the Country Club of Peoria, Peoria. Accom 
dations available at Pere Marquette [lotel. Contact 


PA, 309 W 
Indiana Dairy Products Association 


st., Chicage 


jackson ago 
Annual Dairy Field 


Day, July 24 at Purdue Dairy Center 
National Automatic Merchandising Association \nnual 
Convention, August 23-26 at the Conrad Hilton Hotel 
( icagVo 
International Association of Milk and Food Sanitarians 
nnual Meeting, September 1-3 at Michigan State Col 
lege. East Lansine. For reservations, write J. H. Tur 
ey, Chairman, local Arrangements Committee, lans 
gy Citv Health Dept., City Hlall, Lansing licl 
New York State Association of Milk Sanitarians Dairy 
Industry Conterence September 21-23 t the Hotel 
Science Gainesville 
Florida Dairy Industry Association—|airy |’lant ()perators 
( onterence co-sponsored b lniversi f Florida. 
October 1-3. Contact E. L. Fouts, Department of Dairy 


. Gainesville Fla 


SCICNCE 


New Jersey Milk Industry Association, Inc. \nnual Con 


ention, Octobe la-lo oa lotel Berkeley-Carteret 
sbury Park 

Milk Industry Foundation \nnual Convention, week of 
October 25-31 at Boston Netails later 

National Milk Producers Federation— Annual Convention 
November 8-12 at the Rice Hotel, Houston lex 

Dairy Industries Society, International Annual \lecting 
November 20 at the Statler Hotel, Washington. Write 
to 1IOS Sixteenth St NEW Washineton 6, D. ¢ 

National Dairy Council \Vinter Conference, January 25-27 


1954 at Peabody Hotel, Memphis, Tens 





SHORT COURSES 


Milk Industry Foundation 1625 Eve St., N. W., Wasl 
ington 6, D. ¢ 
Sales Training Institutes- September 14-25; October 
16; November 9-20; November 30-December 1] 

Cornell University Contact Vrof. Leigh H. llarden, Rob 
erts Hall, Ithaca N \ 
Dairy Industry Course car course cvinning third 
veek of September Include clementa dairy indu 
trv. dairv plant equipment, bactertolog milk produ 
tion and processing, market and business manage 

ent, et 

University of Miami— Contact J. Arthur Lewis, Food Tech 

nology Department Coral Gables, Fla 


Dairy Processing Course —l*all starting date indelinite 


Texas Technological College — Contact J. J. Willingham 


Head, Department of Dairy Manufactures, Lubbock 
Dairy Manufactures Short Course November 18-20 
Lectures and demonstrations on milk, ice cream, butter 
cheese and cottage cheese 

Pennsylvania State College Contact A. Leland beam, Di 
rector ot Short Course School of Agriculture, State 
College, Va 
Dairy Bacteriology Short Course \ugust 10-26. Stand 
ard methods used in bacteriological analyst Registra 


tion closes Julw 2, 


® 
MILK MARKETING TALK 


The final formal meeting before summer vacation of 
the New York Metropolitan Dairy Technology Society was 
held Mav 19th at the Stonewall Inn in New York City. 

The speaker for the program was Dr. E. EF. Vial of 
the Milk Dealers’ Association of Metropolitan New York. 
Dr. Vial gave a very interesting and informative talk on 
the “Current Issues Involving Milk Marketing Order No 
27.” Milk Marketing Order No. 27 is the order currently 
in effect in the New York milk marketing area. His talk 
was of particular interest at this time due to the tre 
mendous surplus of milk in the New York milkshed. 


July, 1953 





Back in 1936, A-P-C originated and pioneered the 
process to expand stainless steel tubing to the fer- 
rule. This process automatically controls expansion 
pressure and provides a tight, leak-proof joint... 
permanently, if required. The A-P-C Expander is 
used in your plant by your own help to set up new 
lines on the job. 





Ferrule is placed flush 
with tube end. A-P-C 
Expander is inserted 
and turned until pres- 
sure is no longer felt. 
That's all there is to it! 


Reamer is provided 
which fits any hand 
drill. A few turns and 
the reamer grinds tube 
and ferrule seat abso- 
lutely flush. 


Composition mandrel 
with emery cone-disc 
is placed on electric 
drill. In an instant the 
ferrule seat is smooth 
and brilliantly polished. 


Should you wish to relocate your present pipelines 
you can easily remove the ferrules with the A-P-C 
Puller. The Puller is an exclusive feature of the 
A-P-C system. Just a few turns of the Puller Clamp 
and the ferrule is free, absolutely undamaged ready 
for a new tube or even for re-use on the same tube 
end. It’s a great saving in time and costly material. 






Exclusive A-P-C 
Puller removes 
ferrule in a few 
turns of the 
Clamp. Ferrule is 
ready for re-use. ’ * a 


4 Ae - o 


ALLOY PRODUCTS CORP. 


Waukesha, Wisconsin 
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There are many reasons why 
Waukesha makes P.D.* Sanitary Pumps 
exclusively and they all work to your benefits, 
whether your product is liquid, semi-liquid, 
creamy or chunky. 


With Positive Displacement pumping, for instance, 

you eliminate the turbulence, churning, agitation and 
aeration so damaging to most products. For the Waukesha 
needs no “Buzz-Saw”’ speed to overcome high pressures 

or achieve volume production. Through its gentle, slow 
speed action, large open chambers, positive twin blade 
impeller delivery, your product comes out as perfect as 

it goes into the Waukesha, without damage or waste. 


A 
7" 


ro} 
Q q 


Waukesha Balanced Twin Blade Impellers, operating at slow 


positive —) . 
safe ~@29). a 
product Ro TV 


by 
flow... 1 “= 2 = 3 r * 





speeds, form four large chambers in the pump head which gently 
draw and discharge four complete product-loads with each revolu- 


tion. Positive delivery without agitation, churning or aeration, 


For production savings, product protection, clean-up savings, 
longer service life — move your product with WAUKESHA 
POSITIVE DISPLACEMENT SANITARY PUMPS exclusively. 
Capacities from 20 pounds to 60,000 pounds, in V-Belt or Variable 
Speed drives. And if your operations require output line protection, 
Waukeshas are available in Vented Cover designs also. 


Write for details on the advantages of Wavkesha 
Pumps in your plant. 


WAUKESHA FOUNDRY CO. 


WAUKESHA, WISCONSIN 


100% 


SANITARY 
PUMPS 


Dependable Product of a Responsible Manufacturer 
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PENN DEALERS NAME DeHAVEN 


Appointment of Charles KR. DeHaven as Director of 
Public Relations for the Pennsylvania Association of Milk 
Dealers has been announced by Rudolph P. Yohonic, asso 
ciation president. The public relations post has bee 
vacant since the naming of Henry R- Geisinger as Execu 
tive Vice-President following the death of Benjamin G 
Eynon in 1952. 

Prior to assuming his new assignment with PAMD 
Mr. DeHaven completed 10 years active duty with the 
Department of the Air Force as a supervisor of public 
relations. 


ICE CREAM MERCHANDISING SCHOOL 
IN TEXAS 


Che schools have been held during slack sales periods 
for the past three vears, and are expected to be continued 
this winter. Last year the third annual Texas Ice Cream 
Merchandising School sponsored by the Institute attracted 
12 top salesmen to classes at Mineral Wells in North Texas 


The school combats two important sales factors: the 
tendency of salesmen to assume that chance and the 


weather control sales, and the competition of mellorine 


lexas is a huge ice cream market, with its sub-tropical 
climate in the southern half and its long warm = season 
throughout the entire state. The annual consumption of ice 
cream is estimated at 23,000,000 gallons, more than thre¢ 


gallons pel ‘| CXall. 


sold an estimated seven million gallons, the Dairy Products 


its first vear of competition in Fexas, mellorin 


Institute reported. Increased competition is expected in 


view of mellorine’s favorable price advantage. 
Adoption of the Texas action in making mellorine 
a generic term has been recommended by the International 


Association of Ice Cream Manufacturers, it was reported 


The Texas State Health Officer defined mellorin 
as a generic term available to all) manufacturers under 
their own brand names. In addition, the State Health 
Officer 


standards that enable the consumer to make a choice be 


prescribed manufacturing, labeling and selling 


tween ice cream and mellorine. 
e 
FOXBORO ESTABLISHES FIRM IN MEXICO 


Announcing the organization of a Mexican affiliate 
Graficas e Instrumentos, S. A., The Foxboro Company of 
Foxboro, Mass. strengthens its international service t 
users of industrial instruments for measurement and con 
trol. A kev link in Foxboro’s world-wide network, the new 
firm, located in Mexico City, has been incorporated for 
the future manufacture and assembly of instruments and 
instrument supplies. Its engineers, graduates of Foxboro s 
extensive training courses, are well qualified for their duties 
and will handle all types of repair work, from simple ad 


justments to major overhaul. 


The new concern has obtained factory facilities adja 
cent to Schultz y Cia., Foxboro’s sales representatives in 
Mexico, establishing close co-operation between the two 
companies and insuring quick, convenient service for in 


strument users in Mexico. 
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DIVERSEY MEN COMPLETE SALES COURSE 


New D-Men, field service representatives of The 
Diversey Corporation, Chicago, who recently completed a 
four-weeks technical and sales training course and have 
heen assigned to territories to sell cleaners, disinfectants 


ind insecticides to the food industries are: 





Back row (I. to r.) O. J. Parkes (Eastern Division; J. M. Dillard 

(Southern Division); J. P. Waddell, Jr. (Eastern Division); C. J. 

Murray (Eastern Division); E. R. Lindsay; Geo. Radulovich (Pacific 

Division); H. A. Griffiths (The Diversey Corporation, Canada, Lim- 

ited); F. B. Sales (Pacific Division); $. R. Allen (The Diversey Cor- 

poration, Canada, Limited); R. Ungemach (Central Division); 
E. L. Osborne (Pacific Division). 


Front row (I. to r.) P. T. Mathews (Cleveland Division); E. J. 

Travers (Eastern Division); C. F. Cressman (The Diversey Corpora- 

tion, Canada, Limited); |. R. Newall (The Diversey Corporation, 

Canada, Limited); $. E. Martin, Jr. (North Central Division); 
J. E. Clay (Eastern Division). 


M.1.F. SALES TRAINING INSTITUTE 


Members of the twenty-second class of the Milk 
Industry Foundation’s Sales Training Institute were 
warded certificates of graduation at a luncheon at Hotel 
Statler, Washington, D. C., on May 15. 


Members of this class came from thirteen states from 
coast to coast and represented all tvpes and sizes of 


perations. 





Left to right (seated): Harold E. Mikoleit, Bryant-Chapman, Hart- 
ford, Connecticut; Robert P. Werner, Southern Dairies, Miami, 
Florida; Walter E. Hibbs, Roberts Dairy Company, Sioux City, 
lowa; Robert A. Young, Allen Dairy Products, Inc., Fort Wayne, 
Indiana (vice-president); George DeHaven, Arden Farms Company, 
Beverly Hills, California (president); W. Reid Staton, Farmers’ 
Dairy, Winston-Salem, North Carolina (secretary); George Moore, 
Cloverland Sealtest Dairies, New Orleans, Louisiana; James A. 
Judge, Deerfoot Farms Company, Newton, Massachusetts; Lynn 
Martin, Valley Bell Dairy Company, Charleston, West Virginia. 
Left to right (standing): Clyde Anderson Ingle, T. G. Lee Dairy, 
Orlando, Florida; Wm. E. Dullagahn, Allen Dairy Products, Inc., 
Fort Wayne, Indiana; Grady Russell, The Borden Company, Dallas, 
Texas; James S. Thomas, Coleman Dairy, Inc., Little Rock, Arkan- 
sas; Byron S. Ballengee, Valley Bell Dairy Company, Charleston, 
West Virginia; Thomas W. Douglas, Educational Director, Milk 
Industry Foundation; Charles A. Hertel, Belle Vernon Milk Com- 
pany, Ashtabula, Ohio; John F. Warrington, Jr., Carnation Com- 
pany, Houston, Texas; Frank L. Matthews, Jr., Pure Milk Company, 
Waco, Texas; David J. Hally, General Ice Cream Corporation, 
Springfield, Massachusetts 
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REFRIGERATION 





DOLE COLD-CEL PLATES are specified by the 
manufacturer of this modern 1,500 gallon, hy- 
draulically refrigerated, all aluminum body. 
The compressor is hooked up with a hydraulic 
drive to provide efficient, continuous, over- 
the-road refrigeration. This unit can also be 
plugged into any electrical outlet for over 
night charging. 


WRITE FOR CATALOG ¢ 


DOLE REFRIGERATING COMPANY 


5932 N. PULASKI ROAD, CHICAGO 30, ILL 
- 103 PARK AVENUE, NEW YORK 17, N. Y 


“He In Canada: Dole Refrigerating Products, Ltd 


44 Elgin Street, Brantford, Ontario 





Maximum Refrigeration Efficiency 


Rs Oo Ff 


U 


61 











Fort Wayne Can Filler 


AIR 
OPERATED 





APPROVED 
METHOD 
OF FILLING 








CLEAN 
FAST 
FILLING | 


i i 


/ 
FILLS 5, 8 AND 10 GALLON CANS WITH 6'2” 
OR 714" NECKS 


UNILEVEL DRIP PROOF VALVE — FILLS ALL CANS 
TO THE SAME LEVEL 


STAINLESS STEEL FLOAT INLET VALVE — DIS- 
CHARGES AT THE BOTTOM OF THE TANK TO 
PREVENT FOAMING 


SIMPLE — RUGGED — EASY TO CLEAN AND 
OPERATE 


Manufactured By 


Fort Wayne Dairy Equipment Co. 
Winter Street and Wabash Railroad 


Fort Wayne, Ind. 


ESTABLISHED 1906 
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BANNER DAIRIES OF TEXAS JOINS FOREMOST 


Affiliation of Banner Dairies with Foremost Dauiries 
Inc., was announced in May by O. D. Dillingham, presi 
dent of Banner Dairies, and Lloyd B. Hughes, vice-presj 
dent in charge of the Southwest Division of Foremost 
Dairies. No change in management, personnel, or policies 
toward producers supplying milk to Banner Dairies js 


contemplated, Mr. Hughes emphasized. 





O. D. Dillingham, of Abilene, Texas, founder and president of 

Banner Dairies, is pictured here signing the papers that make the 

pioneer West Texas dairy products firm he has headed for 27 

years the “Banner Division of Foremost Dairies, Inc.” Seated at 
left is Paul E. Reinhold; standing is Lloyd B. Hughes 


Members of the Dillingham family will continue in 
active management of the expanded and enlarged opera 
tions of Banner Division of Foremost Dairies, Mr. Hughes 
said. Dan D. and Richard F. Dillingham have been active 
in management with their father, O. D. Dillingham. fo 


Phanhy years. 


Banner Dairies now becomes a wholly owned sub 
The official name of the 


Division of Foremost Dairies 


sidiary of Foremost Dairies, Inc. 
company is now Banner 
The affiliation was effected through an exchange of stock 
with the Dillinghams becoming stockholders in the For 


most corporation, Financial details were not disclosed 


AMERICAN CAN COMPANY TO BUILD 
NEW ENGLAND PLANT 


The American Can Company has taken an option or 
a 23-acre tract of land at Needham, Mass. as the propose dl 
site of New England's first complete paper milk containe: 
plant, S. D. Arms, vice-president in charge of the firm’s 
Atlantic division, announced 
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The proposed plant will be situated on Route 128 
near the Worcester Turnpike and have access to the Boston 
circumferential road system and expressways, providing 
excellent facilities for servicing dairies throughout the 
greater Boston area. 


Che property, building and equipment, stated Mr. 
{rms, will represent an investment of several million dol 
lars, and the plant will provide employment for about 200 
men and women. If present plans materialize, it is ex 
pected the plant will be producing milk containers in 1954. 


Che proposed structure is to be of modern one-story 
with brick 
which will have approximately 


design and aluminum exteriors. The plant, 


140,000 feet of 
floorspace, will include a battery of high speed, automatic 


square 


machines for the mass production of milk containers 


oe 
APV COMPANY, INC., SETS UP NEW FIRM 


The APV Company, Inc., originators and developers 
of the plate-type heat exchanger, have recently announced 
the formation of a new company to handle the sale of 
their widely known Paraflow plate heat exchangers to the 


dairy industry. 


The new company has plant and offices at 137 Arthur 
St., Buffalo, New York, where they have their staff of 
heat exchanger engineers. Also, complete assembly, main 
tenance and services shop are housed here and component 
and spare parts stocked. 


a 
BUTTERMILK PROMOTION SET TO ROLL 


Nationwide consumer attention will be directed to 
buttermilk as dual food and beverage to make and keep 
folks healthier in an integrated merchandising and educa 


tional campaign sponsored by G. P. Gundlach & Company. 


The Gundlach promotion has its foundation in a uni 
form excellence in buttermilk based on formulae developed 
by the organization’s Research Bureau Division, enabling 


dairymen to attain a continuing high standard in product. 


The Gundlach program points up the sales and adver 
lising values of attractively-designed cartons as a means 


of increasing dairymen’s “profits and prestige.” 


Launching an entirely new approach in the field of 
driver-salesmen education and training, the Gundlach but 
termilk promotion involves a “schooling” of these consume 
of buttermilk.” 


contact men on the “story 


Amplification of the consumer interest in buttermilk 
is to be spurred by housewife receipts for buttermilk and 
hottle hanger reminders. 


At a wider, wholesale distribution level, the Gund 
lach buttermilk promotion involves sampling buttermilk in 
stores, restaurants and markets with point-of-purchase re 
minders such as cross-wire dominations, posters, strips and 


streamers. 


Accent of “medical detail” in the health conserving 
values of buttermilk 


sumer 


is scheduled in the Gundlach con 


approach, 

The facilities include “The 
Story of Buttermilk,” an 8-page booklet; “Distinctive Val 
ues Peculiar to Buttermilk,” also an 8-page booklet; and 


Gundlach educational 
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ADVERTISEMENT 


Americans love to 


You know Americans love to take a chance. 
Hardly a day goes by that they don’t take a 
chance on something. If they don’t gamble with 
their money, they gamble with their chances of 
missing a meal... or losing out on a business 
deal . . . and sometimes even with their lives. 


One of America’s most popular, but less 
hazardous forms of chance-taking, is participa- 
tion in a Limerick Contest. 


A Contest is a sure way to pep up your milk 
customers. More important, it gives your Milk 
Route Salesmen something to shout about, espe- 
cially in their new business solicitation. 


For nearly two years we have been conduct- 
ing a Limerick Contest every month. There is 
a first prize of $50.00 and there are five addi- 
tional prizes of $5.00 every month in this nation- 
wide contest. 


Men and women... boys and girls... even 
kiddies whose handwriting the judges some- 
times cannot read, participate. 


Over a period of a year, there has been a 
$50.00 winner in Providence, R. |. . two in 
Columbia, S. C. .. . one in Springfield, Mass... 
one in Hickory, N. C. one in Charleston, 
S. C. . . . one in Waynesboro, Va... . three in 
small Alabama towns... and one in an equally 
small Tennessee community. 

Five dollar winners have been scattered all 
over the country. 


We know this Limerick Contest is a sure-fire 
thing. We would like for your Milk Customers 
to be in on it. It is inexpensive. 


We'll send you complete details if you will 
drop us a postal card with your 
address. 


name and 


LUTHER A. KOHR 
DAIRY ENTERPRISES 


ESTABLISHED 1949 


P. O. Box 501 York, Penna. 


ADVERTISEMENT 
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In the view mee 
with appears a 
tion of the PUR TY 
Giant-Killer Fac- 
tory. Near it in the 
quiet village are the 
church and the 
homes of some of 
the skillful and con- 


tented workers, 


Undulant fever bacillus, 
one of the most dangerous 
milk-borne epidemics. . . . 
PURITY AlU-Purpose kill; 


, 
em. 


The All-Purpose PURITY 
handles Cream, lee Cream 
Mix, Buttermilk, 
other dairy products. 
fast heating and cooling 

a splendid all-around ma- 


chine. 


Milk and 


Very 


SPEEDY, NOISELESS HEAT 


HIS is a unique feature of 

all PURITY Positive Pasteur 
izers, but especially of the new All 
Purpose Pasteurizer, shown here 
with. This machine will quickly 
heat and cool ice cream mix, butter 
milk, milk and cream, 
milk and similar products. 


choc late 


The 200-gallon size will boost 
the temperature of milk from 50 
to 143) in a mere 18 minutes; 
drop it to 36°, using 35 
40 minutes more. 


and 
Water 1n 


The slow-speed geared-in-head 
motor and powerful agitator gives 
complete and thorough but gentle 
handling of the heaviest mix. Smaller 
sizes equipped with half-horse 
larger with 3 


and 
4 horse motors 


4") 
‘— | 
— = | 
i | | 
dao! “_ 
Soe 
Be 


Rear view of the All 
Purpose Pasteurizer. 
shou wg and 


fittings 


pump 


Complete details for the asking — 
write at once for descriptive bulletin. 





PURITY 
Manufacturing Company, Dre. 


MILK HANDLING MACHINERY & EQUIPMENT 


Oakes & Burger, 


est. 


Inc., 
CATTARAUGUS, N.Y., 





Sole Distributors 


uU. S. A. 


1873 Over seventy-five years of honest equipment 


Other consumer contacts will be 


a smaller t-page booklet entitled, “¢ Jpinions as to Value 
of Cultured Milk.” 
To maintain the “buy—drink buttermilk” marketing 


campaign, Gundlach is supplying vehicle cards fo: 


delivery trucks to serve as a 


television, newspaper advertising, 24-sheet multi-col 


boards and route 


dairy 


“moving display reminder 


by radio and 


r bill 


made 


literature. 


A REFERENCE LIBRARY FOR QUALITY CONTROL 


(Continued from Page 46) 


(4) Canadian Dairy and Ice Cream Journal 


(11 


) 


B. L. Smith Publishing Co. Ltd. 

73 Adelaide St. W., Toronto, Ontario, Canada 
$2.50 

Dairy Industries 

Dairy Industries Limited 


24 Bride Lane, Fleet Street, London, E. C. 4, 


England 30/- 
Ice Cream Field 

1. C. F. Publishing Company 

3110 Elm Avenue, Baltimore 11, Md. $2.00. 
Ice Cream Review 

Olsen Publishing Company $2.00 


Ice Cream Trade Journal 
Reuben H. Donnelley Corporation 
304 East 45th Street, New York 17, N. Y. 


$2.00. 
The Milk Dealer 
Olsen Publishing Company $2.00. 
Milk Plant Monthly 
National Milk Publishing Company, Incor- 


porated 

912 Baltimore Street, Kansas City 5, Mo. 
$2.00. 

Southern Dairy Products Journal 

Fred H. Sorrow, Jr., Circulation Manager 

1748 Mizell Avenue, Winter Park, Fla. 


$3.00. 


2. TECHNICAL JOURNALS 
(12) Dairy Science Abstracts 


(14 


(i 


) 


Commonwealth Agjicultural Bureaux 
Farnham Royal, Bucks., England 

$7.00 (beginning 1953) 
Journal of Milk and Food Technology 
International Association of Milk and Food 
Sanitarians 


P.O. Box 286, Shelbyville, 


Journal of Dairy Science 


$5.50. 


Indiana 


American Dairy Science Association 

P. R. Ellsworth, Secy.-Treas. 

Ohio State University, Columbus 10, Ohio. 
$10.00. 

Journal of Dairy Research 

Cambridge University Press 

32 East 57th Street, New York 22, N. Y 
$7.00 


Non-Dairy 
1. TRADE JOURNALS 
(1) Analytical Chemistry 


American Chemical Society 


American Milk Review 
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1155 Sixteenth Street, N. W., Washington 
6, D. C. $4.00. 
(2) The Analyst 
W. Heffer and Sons, Ltd. 
3 and 4 Petty Cury, Cambridge, England. 
$11.20. 
(3) Food Engineering 
McGraw-Hill Book Co., Inc. $2.00. 
(4) Food Technology 
119-123 West Park Avenue, Champaign, 


Ml. $7.50. 
(5) Journal of the Association of Official Agri- 
cultural Chemists. A. O. A. C. $7.50. 


(6) Journal of Agricultural and Food Chemistry. 
American Chemical Society. 
$6.00 (bi-weekly) 


KEY TO BOOK PUBLISHERS 


A.O.A.C.: Association of Official Agricultural Chemists, P.O. Box 540, 
Benjamin Franklin Station, Washington 4, D.C. 

AP.H.A.: American Public Health Association, 1790 Broadway, New 
York, N. Y. 

Blakiston: The Blakiston Company, 1012 Walnut Street, Philadelphia 

5, Penna. 

p : Chap & Hall Ltd., 37 Essex Street, W. C., London, 

England. 

Cheese Maker: Cheese Maker Book Company, 4225 Wanetah Trail, 
Madison 5, Wisconsin. 

Chem. Pub. Co.: Chemical Publishing Co., Inc., 212 Fifth Ave., New 
York 10, N. Y. 

Chem. Rubber Co.: The Chemical Rubber Co., 2310 Superior Ave., 
Cleveland 14, Ohio. 

Dairy Industries: Dairy Industries, Ltd., 24 Bride Lane, London E.C. 4, 
England. 

Frandsen: J. H. Frandsen, 92 High Street, Amherst, Massachusetts. 

Garrad: Garrad Press, 119-123 W. Park Ave., Champaign, Illinois. 

Handbook: Handbook Publishers, Inc., Sandusky, Ohio. 

Hunziker: O. F. Hunziker, LaGrange, Illinois. 


Ch 





Interscience: Interscience Publishers, Inc., 215 Fourth Ave., New 
York 3, N. Y. 

lowa: lowa State College Press, Ames, lowa. 

leonard Hill: Leonard Hill Limited, 17 Stratford Place, W. 1, Lon- 
don, England. 

H. K. Lewis: H. K. Lewis & Co. Ltd., 136 Gower St., London, W.C. 1, 

England. 

9 s: Long s, Green & Company, Inc., 55 Fifth Ave., New 

York 3, N. Y. 

Mack: Mack Publishing Company, Easton, Pennsylvania. 

McGraw-Hill: McGraw-Hill Book Company, Inc., 330 West 42nd St., 
New York 18, N. Y. 

Merck: Merck and Co., Inc., 126 E. Lincoln Avenue, Rahway, New 
Jersey. 





Mich. State: Michigan State College Press, East Lansing, Michigan. 


M. |. F.: Milk Industry Foundation, 1625 Eye St., N.W., Washing- 
ton 6, D.C. 


North-Holland: North-Holland Publishing Company, Amsterdam, Hol- 
land. 

Ohio Dairy Prods.: Ohio Dairy Products Association, 5 E. Long Street, 
Columbus, Ohio. 

Olsen: Olsen Publishing Co., 1445 North 5th Street, Milwaukee 12, 
Wisconsin. 

Orange Judd: Orange Judd Publishing Company, Inc., 15 E. 26th 
Street, New York 10, N. Y. 

Reinhold: Reinhold Publishing Corporation, 330 West 42nd St., New 
York 36, N. Y. 

Sommer: H. H. Sommer, 710 Huron Hill, Madison, Wisconsin. 

Thomas: Charles C. Thomas, Publisher, 301-327 E. Lawrence Ave., 
Springfield, Illinois. 

Van Nostrand: D. Van Nostrand Company, Inc., 250 Fourth Ave., 
New York 16, N. Y. 


John Wiley: John Wiley and Sons, Inc., 440 Fourth Ave., New York 
16, N. Y. 
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The Don L, Quinn Company, an independent testing 
laboratory indicated by scientific test that Low Cost United 
Steel Cases outwear steel reinforced hard wood cases and 
competitive wire cases. 


The cases were placed one at a time in a 14-foot revolving 
hexagonal drum with a baffle on each of the six faces. 
The cases were subjected to repeated falls carrying a 
15-pound dummy load to simulate actual operating con- 
ditions, This is what happened: 


UNITED UTILITY CASE 
504 FALLS, WITH NO DAMAGE 


METAL BOUND HARDWOOD CASE 


240 falls, hand hole split 

264 falls, case began to distort 

504 falls, distortion increased, case considered 
unusable 


COMPETITIVE WIRE CASE 


48 falls, all vertical edges bent inward at top 
144 falls, bending of wires increased, case consid- 
ered unusable 


Buy The Case That's Proven Better 
By Impartial Scientific Test! 


Copy of Report Furnished Upon Request. 


, UNITED ste ano wire co. 


137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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lished an editorial entitles y 
Favorable Press Shows Influence ——asee 


In that editorial, the Herald-News 

. J P bli a | : b was critical of the action of milk dea] 
o N. ” U ic e ations rogram ers in appealing the recent OMI price 
orders. The papel expressed the tact 

Three Years’ Effort of Dealers in Garden State that if minimum prices are to be es 
tablished to protect the industry, then 


Demonstrate What Can Be Accomplished by 


the public has a right to be protected 


Providing Publishers with Sound Information with a maximum price. Commenting 
on the fact that there is a possibility 
ONTINUED favorable editorial Drink More,” Vhe New Bruns that the dealers may win a verdict 
comment by the press is one wick paper states from the court and have maximum 
tangible result) of the public With milk cheaper now, the prices thrown out, the Herald-News 
relations program undertaken by the New Jersey Milk Industry Association concludes that In the court of 
New Jersey Milk Industry Association. is promoting drinking of more of the public opinion they cannot escape a 
Phe program, under the direction of healthful food. A quart of milk a day, verdict that they are behaving sel 
Dan Wettlin, Association secretary it is pointed out, contains more food fishly.” 
and a Public Relations Committee value per pound than any other food, On May 5, the same paper pub 
has been in operation three years Dairy farmers hope to make up pat lished the following editorial 
Some of them are: tially in volume of milk sold) for the ‘It's A Bargain, So Drink Up” 
Washington N. J. Star-March 26 cut in price. “Having been critical of dairy farm 
“Realistic Milk Pricing.” The entire milk industry hopes we ers and milk distributors for their in 
The milk situation, though will all drink at least an extra glass sistence on forcing price controls upon 
grave and enormously complex, — is of milk each day to drink up the sum the public, it is only fair that we giv. 
surely not) beyond = solution if good plus of milk in New Jersey. It’s a their product its due when deserved 
men, good will and good sense work good idea and good advice that comes ‘Right now, with the two-cent re 
realistically together.” when we are hearing a great deal duction ordered by the State in ef 
Vew Brunswick N. J. Home News about child health fect, milk is a real bargain. The New 
May 2 In an editorial entitled Passaic N. J. Herald-News—On April Jersey Milk Industry Association notes 
“New Jersey Milk Is Cheaper; 28, the Passaic Herald-News pub that, using 1939 as the base vear. if 










ALLSAFE 


DRYBROW— / 


We Have The Aaswers 
IN . 


THE NATION'S 
SWEAT BAND 


Plant Managers, 






Executives, 
Safety Men, 
* and 
Every day the Viking sales and FIN Employees oe 
engineering staffs answer ques- ont 0 Wh) 5* A fi 
tions on pumping for a long list !] I) = >= = gree... ‘\/ , 
of satisfied customers. }) ip) LY ’ 
Many are companies with problems £ DAS Lg FIG. 171 
very similar to yours. < 
Chase questions can fe Gummneed a no and actual on-the-job tests prove that 
correctly because Viking people é ia this amazing Drybrow Sweatband steps up 
draw from over 40 years’ success- ! a Re production in hot weather as much as 10%. 
, P 255 
ful —— —— ze recom- é| >) Workers keep cooler and more comfortable. 
men rom e fastest-growing, te 
most complete line of rotary pumps ri | ) Sweat doesn’t smart eyes, fog and blur vision, and cause 
on the market. Over 600 standard ~ 4 — discomfort and accidents. The cellulose sponge band actually 
models plus endless special de- _— \ holds up to 20 times its own weight of water — refrigerates 
signs. There’s no compromise with q ~ = , and cools by evaporation. May be washed, sterilized and 
Viking Pumps. We invite your 9 / used over and over. 
questions on pumping problems “—<“ 


Fic. 1700S Cheapest in the Long Run 





Learn about the complete line of : Not to be compared with 

3A approved Viking Sanitor Pumps FREE- ° cheap throw-away sweat bands 

———= _ Send for Folders DIOOL and E100L bKEE. sample that get soggy and grimy. More 
TKInG) today DEYEROW | ome Fae comfortable and many degrees 
| a ra oe . Don't — cooler than any other type of 





sweat band. 


“VIKING TTR aad AMERICAN ALLSAFE CO., Inc. 


CEDAR FALLS, IOWA 1246 Niagara Street - Buffalo 13, New York 
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the price of milk had advanced as 
much as potatoes, 1 would be selling 
for 43 cents a quart because, pound 
for pound, it contains more food value 
than any other food, and there isn't 
in ounce of waste. 

For the next two months at least, 
more milk will be available than ever 
before. By drinking one more glass 
of milk a day, consumers can drink 
We will help 


the farmers and dealers —and ou 


up the huge surplus. 
selves, too because the government 
will not have to spend OUr TOTES 
buying up the surplus. 
This is one Campaign we can en 
dorse cheertully.” 
Paterson N. J. Morning Call—May 6 
Chis paper in their editorial en 
titled “A Good Buy in the Food 


Line” states: 


At an average State price of 25 
cents a quart, milk looks like a good 
buy, as much from the standpoint of 
price as for its value as a food. On 
the latter point, of course, cow's milk 
with its proteins, fats, salts and varied 
vitamins is one of the most inportant 
nutritional components of the diet 
Moreover, there Is ho other food whic hi 
is produced with such attention to 


standards of quality and purity 


* FOR ACCENTUATING 
NATURAL BUTTER FAT 
FLAVOR AND AROMA 


IN. BUTTER, 


PROPOSED MERGER OF 
CREAMERIES OF AMERICA, INC., 
WITH BEATRICE FOODS CO. 


[he boards of directors of Beatrice 
Foods Co. and Creameries of Amet 
ica, Inc., have approved a proposed 
plan whereby Creameries of America 
would be merged with Beatrice Foods 
Co. The combined companies would 
be known as Beatrice Foods Co. This 
was jointly announced recently by 
William G. Karnes president of Bea 
trice, and G. S. Mckenzie, president 
ind general manager of Creameries 
hae plan will be presented to the 
stockholders of Beatrice at 
meeting to be held in Chicago on 
July 24, 1953. Stockholders of Cream 
eries will act on the plan at a special 


Ange les 


1 Spec ial 


meeting to be held in Los 


ilso on July 24, 1955 


Under terms of the merger plan 
holders of the presently outstanding 
common shares of Creameries would 
receive one share of new $100 pat 
115% preferred stock and Orie share ol 
Beatrice Common stock in exchange 
for eight shares of Creameries com 
mon stock. Creameries has only one 


class of stock outstanding 


Beatrice is engaged in the process 


ing and sale of fluid milk, ice cream 
and other dairy products as well as 
frozen foods and a variety of sp cialty 
foods in some 230 towns and cities 
in 27 states throughout the country 
Last vear Beatrice’s sales amounted to 


$235,204,000. Creameries is engaged 


in the processing and distribution of 
Huid milk, ice cream, frozen foods and 
other food items in seven western 
states, including Texas, New Mexico 
Utah, Colorado, Wyoming, Idaho, and 
California, and also is the largest pro 
essor and distributor of dairy products 
inn thee Islanels Sales of 


Creameries for the veut 1952 


Hawaiian 


unounted to S$49.039.000 


CG. S. Mckenzie 


eral manager of Creameries, would be 


president and gen 


come a director and a vice-president 
und district manager of Beatrice Foods 
Co., and Robert B. Price, of El Paso 
Pexas, for many vears in charge of the 
Fexas and New Mexico division of 


Clreameries would ilso become t 


board ol directors ol 
1 his 


present managerial capacity. The pre 


member of the 


Beatrice ind would Com 1 


ent management personnel and on 
ganization of the divisions of Cream 


eries would continue une hanged 





NO GLUE 


SOUR 


CREAM, BUTTER MILK, 


ICE CREAM MIX AND 
OTHER DAIRY PROD- 


UCTS. 


CHANDLER LABORATORIES '° 


EIGHTH STREET AND CHELTEN AVENUE 
PENNSYLVANIA 


PHILADELPHIA 26 ® 


July, 1953 





i GAIR 


ROBERT GAIR COMPANY, INC 155 EAST 44TH STREET + NEW YORK,N. Y. 


THE DAIRYMAN'S CARTON 


“CRUSH-PROOF" 






Of ' CARTONS 


Use the famous crush-proof, no glue, “Egg-Sofety’’ carton, 
made with double-duty fins that provide all-around outside 
protection. Double strength and double disploy value. 


Write for samples. 


EGG-SAFETY 
CARTON 
DIVISION 
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SEATTLE SURVEY SHOWS PATTERN 
OF MILK SALES 


(Continued from Page 20 


In the same way, the highest educa 
tion group topped the list in naming 
the next most important nutrients (Ta 
ble 5), 
of milk as a food is important because 
milk 


with 


An understanding of the value 


probably your most consistent 


users will be those households 


the best knowledge of that value. 


look at the Seattle milk 


market showed us a number of places 


Thus ou 


where more advertising and educa 
tional programs could well be concen 
trated 


the women users who don’t drink it 


the nutritive value of milk, and 


because they're dieting to stay fash 
ionably slim, for example. We found 
that the driver is one of the most im 
links in the 
milk producer and the consumer. We 
that, 


good product, people many times take 


portant chain between 


also found given a reasonably 
the brand of milk they do just because 
it is there, either through the first de 
liveryman to solicit their business o1 
through the neighborhood store only 
stocking that brand. We substantiated 
that there is some difference in milk 
preferences among racial groups. And 
we discovered that income has only 


a limited effect on milk Consumption 


milk 


maybe 


If your 
Seattle 


some of these ideas. Maybe there are 


market is similar to 
youre overlooking 


others in your area which you have 


discovered yourself. At any rate 
knowing such facts as these about your 


pays off And the 


businessman is the one 


market is what 


smart who's 


in on the payoff 
he 
DESCRIBES BREAKDOWN OF 
ADVERTISING BUDGET 
William B. Mckinney, who repre 
sents G. P. Gundlach & 
addressed the 19th annual convention 


of the New 
Milk 


McKinney who is account executive 


Company, 
Association ol England 
Dealers. 


for the Gundlach organization in the 
metropolitan New York, eastern New 
New 
states had for his theme, “Promotional 
to Use Them.” 


Jersey and southern England 


Tools and How 

McKinney, discussing a prospective 
typical budget for a firm doing $1, 
000,000 annual sales volume, sug 
gested that promotional advertising be 
allocated on the following percentage 


of sales 
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Sales 


radio-television 13 per 


Ceneral promotion 1.5 pet 


cent; cent; 
newspaper display advertising 10 pei 
cent; “new arrivals” promotion 5 pet 
cent; permanent store installations 13 
per cent; merchandising and features 
20 per cent; direct mail 10 per cent; 
schools and medical profession 2 pet 


restaurants, hotels and eating 


establishments 2 per cent; route con 


cent; 


sumer contacts 22 per cent and vehicle 


display cards } per cent. 


* 
HOW A FLEET SUPERVISOR FIG- 
URES MOTOR VEHICLE SAFETY 


Continued from Page 32 


as that of others, that this rule must 


be enforced, even to the extent of in 


Hicting penalties for individuals neg- 


lecting to comply with these rules. 


Individuals who will not 
for the 
placed, regardless of their immediate 


value to the 


cooperate 


general good should be re 


firm. Experience has 


i) 























“SHOULD | GIVE HIM HIS 2 O’CLOCK 
BOTTLE LATE, OR HIS 6 O'CLOCK BOTTLE 
EARLY?” 





shown that) this type of employee 
eventually costs his employer far more 
than his worth. He not only is a 
potential source of serious trouble but 
the detrimental effect on this indi 
viduat's fellow workers is of far greater 
immunity 


importance. ‘The apparent 


from discipline enjoyed by such an 


individual because of a high sales 
record, 01 any other reason will often 
lead toa general dissolution of morale 
amongst the very people we are at 


tempting to build up 


To promote this desired condition 
by cooperation among employees it is 
necessary for management to coopel 
ate by furnishing good, safe, operating 
equipment, clean and of fair appear- 
ance, In which an employee Can per 
form his duties with a minimum of 


effort. Good 


driver morale 


equipment is good for 
\ small monthly bonus, 
not necessarily cash, perhaps theatre 


tor all 


employees having a month’s accident 


tickets, or an inexpensive gift 


free, non-abusive operation, will re 
than repay its cost in savings accrued 
through decreased losses due to colli 


sion damage and abuse. 


In the course of time, the achic 


of these awards will become more 
and more important to the employe 
Especially if so arranged that wives 
also benefit by their husbands 0 
operation with management. A yearly 
party sponsored by the firm and at 
tended by the employees, their wives 
and top brass would provide a fitting 
reward all co 


Publie acknowl] 


edgement of an employee's skills and 


occasion to laud and 


operating personnel. 


value to his employers by this means 


has always proven of inestimable 


value. 


Through the cooperative efforts of 
both management and labor it is pos 
sible to attain a hitherto impossible 
high standard of operation at a ridicu 


lously low outlay in safety engineering 


4) 
INDUSTRY PROBLEMS 


Continued from Page 34 


Havor should make some provision for 
the protection of these products from 
they 


soon atter delivery * 


sunlight if cannot be cared for 


\ number ol research workers ine 
ol dil 


ferent tints of glass in preventing sun 


presently studying the effect 
light and oxidized favors and several 


papers are either in the process ol 


publication or will be published in 
future. We feel that 


definite 


the very neat 
trend toward 


tinted bottle 


there is a very 


the use of the 


Making Buttermilk 


QUESTION — Can you give me 
the best method for making butter- 
milk from skimmed milk and start- 
er? Our problems are a whey layer 
after bottling, and a thin body. 

—H. |., Conn. 


ANSWER 


desirable buttermilk will vary with dif 


[he characteristics of a 


ferent markets. In some areas a rela 


tively thin body is desired and ther 


| 


may be variation in the 


amount 


acid, salt 


We are 
skim milk be 


for 30 minutes to destroy undesirabl 


or butter partic les presel 


pasteurized at 185°] 


bacteria and produce a high viscosity 
in the finished product. This tempei 
ature also assures a minimum amount 


of tree 


whey. 


American Milk Review 


recommending that the 


We 
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XUM 


We cool the pasteurized skim_ to 
7O°K. and add about 0.25% of an 
wtive lactic acid starter We use 
startel made from commercially ob 
tained cultures 

We incubate overnight and until 
the titratable acidity is about 0.75% 


ind cool to below 50°] preferably 


10°F. 
Phe 


with a minimum of agitation. 


product is then packaged. 


It is our practice to add 0.05% salt 


0 our buttermilk before pasteurization 

Separation of whey in packaged 
buttermilk may be due to underripen 
ing. If the curd is broken before the 
is above 0.7%, it is more likely 


off. It 


pasteurization temperatures. Kosikow 


acidity 


to whey may be due to low 
sky reports that minimum whey sepa 
when skim 


tor x0 


occurred was 


185° F 


ration pas 


teurized at minutes 


50°F. for 30 minutes produced a 
maximum amount of whey 

The amount of whey separated in 
low ranges of acidity depends on 


length of storage and temperature of 


storage. Generally, storage should he 


as short as possible and temperature 


should he below 1) I 


| not cause whey 


Overripening does 


THE 


FEATURING A 


DUMPING ARRANGEMENT 


WY THESE FEATURES 


outgoing cans. 


+ OF 


All controls within easy reach. 


July, 1953 





RETURNLINE 
CAN WASHER 


Partition separates cleaning from sterilizing stations. 
Saves costly space. : d 
Provides maximum visual inspection 


Eliminates necessity for separate reject conveyor. 
Completely accessible for cleaning and adjusting. 


KENDALL-LAMAR CORP. 


POTSDAM. NEW YORK iowrae enue nan ahem 


separation nor does increasing time 


of pasteurization prevent it. 
influenced by 


Kosi 


bod, 


185°) 


Viscosity is greatly 


temperature of pasteurization 
kowsky the thickest 


when the skim was treated at 


reports 


Temperatures highe: 
this 


30 minutes. 
than 


Viscosity 


tor 


and lower caused thinner 


hody. Cali be increased by 


adding powdered skim milk 


Probably the 
in producing a thick buttermilk is th 
the the 
Significant increases in viscosity 
ripening to O.S% 
0.9% lactic 
stability of 


most significant tactor 


acidity at time of breaking 
curd 
can be obtained by 
lactic 


acid without injury to the 


acid and even te 
the product. 


WHAT COUNTS MOST WITH POINT 
OF PURCHASE MATERIAL? 


Continued from Page 42 


damage to the dealer’s walls or fix 
tures) or else corners keep coming 
loose every time a big truck goes by 


rhe feels he should 


expected to take care of point of pur 


retailer not be 


chase material after it is put up. He 
fee ls he 


the space and permission 


did his share when he gave 





150° 


promotion. 
tools. 


incoming AND Cincinnati 3, Ohio 


‘O 
: 





G. P. GUNDLACH & CO. 


Send your brochure to sell 
Homogenized Milk. 


something to talk 


Have it give me 
about.” Pretty pictures are always 
verv nice, but retailers also like the 
kind of material that offers the “rea 


his customers should buy 
Many 


ask his advice each day 


sons why" 
customers 
He likes to 
to tell 
rather 


information 


our product store 


have something definite these 


customers, and he would not 


have to memorize such 
It's an impossible task because of the 
hundreds of products he handles. U 
the store at a 


he can glance across 


point of purchase display and get an 


idea from it. he’s had a big assist in 
selling milk products to one more cus 
tomer 

There are many other points, of 
Course but most of these can be 


summed up under al single suggestion 
the likes and dislikes of 


an individual, and if 


study 
every dealer as 
some point of purchase material runs 
iainst one of his pet ideas put it up 


elsewhere, but keep it out of his store! 


Point of purchase material must be 
sell milk 


but it must 


designed primarily to oun 


products to consumers 


first sell dealers or it will never have 


i chance to reach these customers 


NEW, BEAUTIFUL 
ADVERTISING FOR 


We've produced some beautiful store and truck adver- 
tising for your back to school homogenized milk 
Let us provide you with these powerful 
Write today for information and samples. 






G. P. 
GUNDLACH & CO. 


“Servants to the 
Dairy Industry" 





Cincinnati 3, Ohio 
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mt tha h 
chain he 
luckily ol 


the row b 


ELEVEN ROUTEMEN 





tatol he 
WIN PASTEL se Pad 
Mr. Par! 

\ PASTEUR 

employee 

WAR NN | Winn 
R ;, est bron 
erts, age 
LEVEN milk routemen, re present , route | 

ing a total of seven states from Diego. 
coust to coast and one province his park 


i 


in Canada, have been named as win observes 


ners of the annual Pasteur Awards tor i small 
heroism or distinguished service pei that th 
formed in line of duty during the vear breathin 
1952-1953 the bal 


ompart 
The Milk tTndustry Foundation six compal 


compres 
teen vears ago conceived the idea of | 


reathin 
presenting these awards annually to breath 





D 

any person im the milk business in Jose] 
gO, a 

respective of Company membe rship i \ 2 cabo 

the organization, for heroic or meri The Milk Industry Foundation Award was presented to William C. Giddens, milk routeman sons 

torious performance actually taking of Dallas, Texas who deliberately wrecked his truck to save the life of a boy on a bicycle January 
| *j Mayor R. L. Thornton of Dallas presents the award in presence of Mrs. Giddens and George caving 

place while on company business 5 


M. Clarke, executive vice-president, Dairy Products Institute of Texas : 
large O 


The three principal winners were 











Gold Medal William ( Cidde Tis lite Ihe has been a employee ol ind the man’s bed lothes eT he — 
ain 00 ok Galina Tones Metzgers Dairy, Dallas. for 12 vears ginning to burn. Mr. Parker grasped i. he 
ee ee i i Rh a the man’s ankles and started dragging sea 
‘ After three unsuccessful tries, he suc 
13, of Kansas City, Missouri saving a man from being burned to sailed ey a ee 
ceeded hh dragging 1@ Wan ul 1 
Silver Medal—Francis Everall, age death early on the morning of October to safety, Mr. Parker is a routemen 
38, of Pontiac, Michigan I}, 1952, in Kansas City, Missouri for the Kansas City branch of Borden 
Selection of Mr. Giddens as the Smelling smoke, Mr. Parker located a Milk and Ice Cream Co. 
Gold Medal Winner was made fon two-story frame building afire. Deter . 
his action on March 10, 1953, in de mined to telephon the alarm — to Rescued Couple from Drowning 
liberately overturning his milk truck the fire department and unable to rhe other Silver Award winner, Mi 
with near-fatal injuries to himself, to rouse occupants in a nearby house Everall, rescued a married coupl 
avoid running over a 12-year-old ind several apartments, he finally from drowning in Elizabeth Lake at 
vouth on a bievele who suddenly cut forced open an apartment door to Pontiac On March 21, 1953, while 
into his path on the outskirts of Dallas reach a telephone He then broke on his route, he was attracted to the | 
The boy escaped injury, but Giddens open a locked screen door to enter plight of the man and woman clinging 
was pinned under his overturned the burning dwelling and quickly dis to an overturned boat in the icy lake j 
truck. One leg was broken and_ his covered a man lying unconscious in a waters about 200 yards offshore. He ] 
other leg was amputated to save his collapsed bed. The room was afire ran to a rowboat chained to a tree 


A FARM COOLING TANK 
with a SELF-CONTAINED UNIT! 


The compressor is installed, checked and tested at the fac- 
tory. Like a new.refrigerator, you put it in place and plug it 
into an outlet. It does away with installation costs and assures 
you responsible service if needed. Its resale value is high. 

Girton Self-Contained Farm Cooling Tanks are available in 


capacities of 100, 150 and 200 gallons. Additional sizes avail- 
able up to 1000 gallons. Write for full information. 





BLA / [averacromuve OMPANY ‘$ 


oe MILLVILLE, PA 
EXPORT OFFICE @ 7 Water St., New York 4, N. Y. | 
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Unable to break the 


chain, he stopped a passing motorist 


ny the beach, 
luckily obtained A hacksaw and treed 
the rowboat. Accompanied by a spec 


tator, he rowed to the couple and 
pulled them inside his craft. Lik 
Mr. Parker, Mr. 
emplovee of The Borden Company. 

Winner No. 4, 
est bronze medal, was William Rob 
28, of El Cajon 
a route salesman of Hage’s, Ltd., San 
Diego. Mr. checking 
his parked truck on August 20, 1952 


observed a hysterical woman holding 


Everall also is «all 


who won the high 
Cartornia 


erts, age 


Roberts, whilk 


smoke billowing from this structure 
where all tenants, members of twelve 
families, many with infants, appar 
ently were asleep. He promptly turned 
in a fire alarm and ran from window to 
window, smashing them with a milk 
hottle, and 


broke open the door of one 


rousing evervorie., He 
apart 
ment to help one family, including 


Although 
the building was quickly and 


two small babies, to escape. 
com 
pletely destroved, all 


occupants es 
caped harm due to his action 
Winner No. 6 was Edward Sanders 


age 38, of St. Louis, a routeman tor 


side, connected the garden hose and 


climbed into the smoking attic to ex 
tinguish the fire which bv this time 
covered a 30-square-foot area His 
speedy action, at some risk to his life 
combined 


McAllister 


collapsed from inhaling too 


Was regarded as Saving the 
store-home. Mr. 


quently 


subse 
much smoke and required brief hos 
pital treatment. 

\ Nashville 
Russell D. Kirby, a route supervisor 
of the Nashville Pure Milk Co. (divi 
sion of National Dairy Products Corp 


On July 23, 1952 


Tennesee, routeman 


was Winner No. S 


Co., St Avail 
records indicate that he may be 
first Negro to have won the Pas 
On December 10, 1952 
third floors 


building and a_ five-year-old 


business on the 
Murtre esboro 


Kirby observed a SIX 


a small baby in convulsions. Noticing Pevely Dairy Louis while on 


that the seemingly was not able 
breathing, Mr. Roberts quickly took the 


the babv into the refrigerated milk teur 


COMPA 


baby Lebanon Pike near 


I nnessee Mi 


Award. room frame house afire. Ramming his 


compartment of the truck, applied ee he discovered a fire on the hand through a screen door to effect 


compresses, and restored the infant's a a entry, he crawled into the burning 


breathing. Negro boy, screaming and helpless on dwelling where he detected the cries 





Joseph L. Peuvion, age 47, of Chi the third-floor stairway. He carried of a baby. Fire, smoke and_ falling 

cago, a routeman of Sidney Wanzer & the child to safety. ceilings finally prevented him = from 

Sons, Chicago, was winner No. 5. On The No. 7 winner was George D reaching the unseen infant, whose 

cle January 6, 1953, he contributed to McAllister of Houston, Texas, a route charred body later was found by fire 
onge saving the lives of fifty residents of a man for the Houston branch of Car men, 




















large one-story frame building of the nation Company. On August 30, 1952 VY Canadian was winner No. 9. He 
= Ashburn Homes veterans’ temporary while approaching a customer's store is Ronald Albert Charie of Verdun 
isped housing project in Chicago. While on he noticed smoke issuing from. the (Montreal), Quebec Province, Canada 
icing his rounds Ith the early morning in attic of the customer's home. attached a routeman ol The Borden Co Ltd 
. ies near-zero weather, he saw flames and to the store. He drove his truck along Please Turn to Page 79 
doors € - _aeaeetl 
eman Lengthen The Life Of 
rden 
LTl All Your... 
ing ® Sanitary Valves 
- EQUIPMENT ® Pistons 
Up IRY | 
be at DA © Seals 
while bd Pumps 
wie) OL STOELTING p 





by using the 
Standard and Deluxe 


ging 








= PASTEURIZERS LUBRICANT IN THE ORANGE TUBE 
He 
Sizes For Every Need 
tree 20, 30, 50, 75, 100, 200, 300 We'd tried many lubricants on our valve 
500 Gallons For pistons, seals and pumps without success be 
fore we tried Orange Solid Oi! in the collapsible 
Stoelting offers one of the most ¥Y Homogenizer tube. We needed a 100° sterile lubricant free 
popular and complete lines of all Pistons of enzymatic action and coli-form bacteria 
size Standard and Deluxe Model Dry plus a lubricant that would hold up under extreme 
Steam Pasteurizers in the nation VY Sanitary temperatures. And Orange Solid Oil in the ‘‘tooth 
the Flavorite The same fine en poste’ tube gave us just what we wanted. Ne 
i gineering and expert fabrication thot Valves longer the open petrolatum jar to catch dust and 
has made the 100, 200, 300, and 500 breed bacteria! Instead we simply 
gallon ‘Flavorite’ the FAVORITE in ¥ Ammonia squeeze on Orange Solid Oil ‘no 
so many creameries and milk plants, Valves hands touch the lubricant Try if just \ 
goes into the 20, 30, 50, and 75 once you ll always use it 
gallon Flavorites The Stoelting Y Capper i , 
principle of Dry Steam Heating as 4 ond 
sures preservation of ao deep cream eae Guides ORDER NOW see ' i 
line and sweet fresh flavor of the | Y Sanitary , 
milk A special inclined propeller 
type agitator keeps the milk moving Seals $3.00 for 6 4-02. tubes 
gently without foam regardless of VY Positive $5.50 for 12 4-oz. tubes 


the amount being pasteurized. Motor 
uncouples instantly from agitator 
shaft and swings to one side for 
quick and easy cleaning of the ma 
chine. Whether you need a small or large pasteurizer for starter, milk, 
cream, sour cream, buttermilk, chocolate milk choose a Stoelting 





“FLAVORITE”’ 


Dry Steam Heating 


Action Pumps F.0.B. Columbus, Ohio 


McGLAUGHLIN /~— 











Flavorite right in size, right in price, right in quality OIL COMPANY 
STO ELTI la G B ROTH ERS co. 3760 East Livingston Ave., Columbus 13, Ohio = 
Manufacturing Engineers for the Dairy Industries authority of the Famous Lubricants, Ih 
KIEL -:- WISCONSIN 
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Filter Bags In Sanitary, Resealable Packages 


FORWARD step in the sanitary 

packaging of their new “Red 

Circle” filter bags has been 
taken by Cherry-Burrell Corporation, 
127 W. Randolph St., Chicago 6, Hl. 
After pulling the tab marked “Open 
and Reseal Here” and drawing out a 
bag (bags are separated with a tissue) 
vou simply press the tab down to re 
seal the entire package and keep the 


rest of the bags as clean as new. In 


addition to bette: packaging, selling 
price on the new bags is less than 
before. 

Filter bags are packed in boxes 
having a slot at the bottom for dis 
penser-type operation. 

These new filter bags have ls 
been improved as a result of bette 
quality control in their manufacture 
and the use of a finer stitch to pro 


vide greater strength. 








Foil Closure for 
NEW 


foil cover cap for paper cottage 


Econ-O-Seal aluminum 


cheese containers has been an 
nounced by Basca Mfg. Co., Division 
of Huvler’s. The aluminum foil cot 
tage cheese container caps are avail 
able in 8-, 12- or 16-ounce container 
SIZES. This newly perfected cap fits 


into the cap seal of the paper con 


Paper Containers 


tainer, eliminates air pockets, and pro 
vides more rigidity. 

It is reported to give a neater pack 
age, tighter seal, a more sanitary pack 
age. 

Samples and detailed specifications 
are available on request from Basca 
Mfg. Co., 2222 N. Olney St., Indian 
apolis, Ind 








Two-Line Filling Machine 


NEW TWO-LINE filling ma 

chine that automatically feeds, 

fills and caps cardboard tubs, 
plastic on glass containers has re 
cently been developed for the dairy 
and food industries by The Filler Ma 
chine Co., Inc., Philmont Club Sta 
tion, Pa. It meets Board of Health 
requirements. Fills cottage cheese,soum 
cream, whipped butter and other 
products in half-pint and pint con 


tainers. Cleaning and changeover to 


different size containers takes only a 
few minutes. Stainless steel on all 


contact parts. 


Speed of fill is 40 containers a min 
ute on the two-line machine, with 
higher speeds on other similar Geyer 
machines. Hoppers Can be obtained 
with capacities of 30 gallons or highes 
\ 4% hp. GE motor supplies power 
Sturdily built, the unit provides long 


trouble-free life and low maintenance 
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Refrigerated Display Cabinet 


AIRY PRODUCTS are dis 
plaved for sales appeal in the 
Freeze-Rite cabinet made by 
Bailev & Perkins Company. Big ca- 
pacity in a minimum space is fea- 
tured in the 59” and 79” lengths, 
both of which are 50” high and 29” 
wide. Capacity of the 79” model is 


320 quarts of milk. 


Other features include: portability; 


four shelves for products and two 
easy-view panels for clear price dis 
play; uniform temperature maintained 
by forced air cooling and automatic 
defrosting. Thermopane glass is used 
to maintain clear view of all products 

For specifications and other infor 
mation, contact Freez-Rite Division 
Bailey & Perkins Company, 44464 
Van Dvke Ave.. Utica, Mich 
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Ice Cream Pop 


PLAS Industrial Company an 
nounces the introduction of an 
entirely new development. in 
Ice Cream Forms that eliminates drip 
ying. This new 


patente d ice cream 


keen competition and high costs with 
out sacrificing quality and service o1 
making price hikes that result in an 
tagonized customers and smalles busi 


Hess volume. 


Figures given in the CF] cost chart 


do not necessarily apply to. specifi 


Ice Cream Flavors 
QQ FO LAVORS FOR ICE CREAM 
bulletin 


by Givaudan 


a technical released 


Flavors, Ir 


presents various formulations which 


are suggested for use in the prepara 


pop i made in a form which pro tion of ice cream flavors and also gives 
luces circular balls of ice cream brands or flavors, but have been com formulae for four basic solutions used 
iwined and covered with chocolate. piled to provide an easy, working basis In preparing these flavors 


The shape of the pop assures NO 


for determining supply costs. Che cost 


The bulletin has been prepared 


















ellin 1 . Uv j S ed 
be DRIP and NO FLAKING of choco per serving of ice cream is determin primarily for the supplier of ice cream 
than by size of scoop, average number of 
late rhe Wrapper may be easily r¢ - Havors and speci ilties ind copies are 
SCOOPS to gallon. and price pel gallon | . 
| moved since it touches the pop at available upon request from Givaudan 
MOXES arious points rather than over th: Cost of serving toppings is dete: Mlavors. Ine 330 West 42nd St., New 
dis ntire surface. Another feature of this mined from  per-gallon cost, sugai York 36, N. ¥ 
new form is the uniform bite. syrup cost per gallon, cost per gallon * 
alse , ; 5. diluted equal parts. Costs for 1- and “Red Circle” Sponges 
etter Complete information is availabi nye sili lia The dif 
) e =—-ounce se gs are given. ie ; > - snonges ~ 
: hy writing to Atlas Industrial Com ee ED CIRCLE pongs ws 
cture ference between serving a fruit or nut being distributed by Cherrs 
panv, 8$49—39th St., Brooklyn, N.Y. ) oo 
= specialty costing $24 pel dozen one Burrell ¢ orporation are mat 
e halt gallon jars and a product costing ufactured from Pype 134A stainless 
| Cost Chart for Sundaes, Sodas SIS, is only $.0039 (1 oz. servings al steel or bronze according to govern 
OST chart that enables fountain ter dilution) a5 shown at . glance ment specifications The \ sponge 
owners and managers to de Approximate selling prices can b are covered by a monev-back guaran 
termine quickly the exact cost determined by adding the cost of a tee They are made from one con 
pro ° 
ff serving various sizes and kinds of serving of fruit or syrup to the cost tinuous strand of wire with tight curls 
" ice cream sundaes and sodas has been of a serving of ice cream, then doub wound clockwise and counter clock 
ne prepared by the Cleveland Fruit Juice ling total cost. wise. For more information, write to 
Al 
Co. of Cleveland, Ohio \ free copy of the chart may be had Cherry-Burrell Corporation, Dept 
Purpose of the chart is to help main by writing The Cleveland Fruit Juice AS-4, 427 W. Randolph St., Chicago 
th . . Eng 
: — tain fountain profits in the face of Co., 3506 Vega Ave., Cleveland, Ohio 6. MMlinois 
ASCad 
lian (—— - -- SS 
i TIME-SAVERS- -- 
4 
| R | 
—_ | -SAVE 
| LABOR 
- | 4 
| a | DURABLY BUILT 
sila | FOR GRUELLING SERVICE 
» all | 
min il we 
er 
with 5 - oo 
eve | we ROLL-EASY CASTERS, Full cadmium 


plating guards against rust and acid 


ALL ALUMINUM athe Ball 
ined ay 3 ; 
4) 


{ hydraulic grease point for easy 
rae Aolli TRUCK a postive’ iSbrcchicn,""Replocscbl 
~ rubber tire 
wel ROLL-EASY DOLLY, Heavy all steel ; = 

frame, load capacity 1,000 —s — — 


pound =s 


bearings fitted with 





long cadmium plated; long-life rubber umm - i 
s @ Stainless steel be FRI tired ball-bearing swivel casters. Five 
Mee runners reduce tandard size Special sizes to order 
case friction. 
@ Here is a truck refrigerator that affords all 
— @ Completely of the ‘‘most-wanted"’ features. This quality 4 


hox features lifetime, all aluminum, airplane 
type construction . . . riveted for super 
strength. Nickel plated screws and stainless 


sealed. 


Moisture 


aa 





























cannot steel hardware make the entire assembly rust a 

two decompose proof. Double than normal insulation gives you >. | 
‘ maximum cooling efficiency and economy. Fifty 
dis | insulation. pounds of ice maintains a 44° temperature for \\ , _, a 
30 hours in a 96° outside heat. Best of all, the od 

ined ' © Padlock holes Hollingsworth Truck Refrigerator is designed Aw ' at — ——e~ Pah poe 

in latches. for complete space utilization. Model illustrated yy oe ee ress oe elena batt 
rath fits contour of Diveo Truck Body. er ne _ y eS a 

Holds 2 ice Standard Boxes in Stock for All Makes a a oe — ee oe 
used e ‘ of Milk Delivery Trucks Special SNAP-TITE re-usable Neoprene goa shelf capacity. Roll-Easy swivel rub 

trays plus 3 ents Cals te Geiee kets for sanitary pipe lines saves ber-tired casters Two styles all 
lucts quart cases ; : time and prevents costly leaks. Size tainles teel or cadmium plated 

: for 1”, 1/2", 2”, 2", 3” fittings teel 

and 1 pint 
ifor ae. Write for illustrated bulletins 
sion 

@ Moderately 
L464 pice JOHN R. HOLLINGSWORTH CORP. THE HAYNES MANUFACTURING CO. 
CLIFTON 1G ‘Ss PENNSYLVAN : 
HEIGHTS @ PF YLVANIA 709 Woodland Avenue + Cleveland 15, Ohio 
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Insecticides 
MPORTANT 


scientific advances 


made in the chemistry of killing 
insects have resulted in’ a com 
plete new line of Klenzade Insecti 


cides which are said to combine new 
high standards of safety with excep 
killing Klenzade 


offers fou improved insecticidal prod 


tional power. now 
ucts designed for use in the dairy and 
food industries, institutions, and dairy 
farms: Klenzade Fly Spray, Klenzad 
Klenzade Cattle Spray 
and Klenzade Residual Spray. 

Pha 


these 


Roach Spray 


outstanding characteristics of 
Klenzade that 


can be used with reliable safety 


insecticides — is 
thes 
around milk and food handling equip 
ment yet assure rapid knock-down and 
quick kill of flying and crawling in 
sects. All Klenzade 


tain heavy concentrations of Pyrenone 


Insecticides con 
which combines pyrethrins and pip 
the 
and effective insecticidal ingred 
Klenzade 


dual Spray also contains lindane and 


cronvl butoxide most powerful 


sate 


ients yet developed. Resi 


methoxychlor for residual killing ac 


tion on buildings, walls, doors, ete. 


folders hay iY 


Klenzade 


Wisconsin. 


ree descriptive 


obtained = from Products 


lnec., Beloit, 
* 
Advertising Bibs 


NEW LOW-COST advertising 
medium, advertising baby bibs 
has been announced by Per 
sonality Products, Chicago, Hl 
These new advertising bibs are 
proving successful in’ building good 
will for both large national adver 
tisers and small local merchants. 
They are made from the finest 4 
gauge Vinyl plastic and are water 
proof, stain proof and acid resist 






fermented 


ness and Flavor. 


Single Bottle $2.00 
Needs Only One propagation 


74 





LOW IN COST - HIGH 
IN QUALITY. 


FLAV-O-LAC FLAKES 


the guaranteed culture for 
Milk Products 
Uniform Aroma, Smooth- 


= THE DAIRY LABORATORIES 


PHILADELPHIA 3, PA. 


Branches * New York, Baltimore, Washington 





ant... casy to wipe clean with damp 
cloth. The 


choice ot 


available Im a 
pink 


contrasting 


bibs are 


colors blue, white) 


with colorful imprinting 


and binding. Enough space is pro 


vided on the front of the bib for im 


printing up to 6 lines of advertising. 


Spec ial designs can uso be silk 
screened on the bibs 

Phe bibs are made in quantities as 
low aS | UrOsSS | 14 which cost the 
advertiser $25.20. The cost for the 


bibs in larger quantities is only $16.20 


pel VTOSssS, 1 dic each 
Further information on this new ad 


obtained 


2047 W 


vertising medium may be 
Products 


22, Iil 


Personality 


Ave. 


from 


Pierce Chicago 


Bulk Milk Handling 
ULLETIN 290, 
pects of bulk milk, has just heen 


covering all as 


released by Mojonnier Bros. Co 
In addition to complete information 
on all stainless steel Bulk Coolers. thy 


bulletin contains field reports, bacteria 


count studies, data on sizing of tanks 


and compressors, dimensions ind 


specifications, cooling data, and a cut 


awav diagram showing constructioy 


features. Also included is a complet 
section on pickup tankers with refrig 
crated pump-out) compartments — of 
special design 


Copies are available free on re quest 


from Mojonnier Bros. Co 1601 \W 
Ohio St., Chicago 44, Hl. 
& 
Sterilizing Agent 
NEW | sterilizing agent, whicl 


is claimed to kill bacteria upon 


contact and give surfac to 


which it is exposed power to_ kill 


germs for weeks at a time, is now 


available for dairy industry 


Movidyn imparts no color, taste or 
odor to products in containers treated 
with proper amounts of the substance 
It can be used in the canning field to 


sterilize cans and other equipment 


either by spraying or immersion, and 
after 


washed many times in water the 


even containers have been 


bac 
tericidal properties remaim Litiien 
paired, it is said. 

bottles can 


he sterilized and activated in the 


In the bottling industry 
same 
manner with the additional safeguard 
provided by Movidyn that even after 
bottles 


customers have opened the 


and are using the contents, the su 
face remains completely sterile 
Write to United States Movidy: 
Corp., 6 W. Ontario St., Chicago 10 
Hl. for further 


information. 











Dowagiac 





Better DRY MILK 





Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request 


OVERTON MACHINE COMPANY 


AT LOWER COST 
eee 
DRY MILK MACHINES 
Built in Five Sizes 


The Patented, glass - smooth, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 
at the lowest possible cost. 


Michigan 








American Milk Review 
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ng Guide to More Profitable Modular Building 


Receiving Room Operation BROCHURE ENTITLED “Th 
el NEW LATHROP-PAULSON Modular Method tor Lower In 
Lo catalog tells how to reduce milk dustrial Construction Costs ~ 
101 losses to less than 1/10% of was recently published by The Ferbe: — = 
th milk received, how to keep pipelines Co. All units and all their components j 
ra md pumps free of water scale, and are precisely standardized. The stand ' 
nks ther valuable operating information. ard office module and the standard 
ini 





plant or warehouse module can |x 


Step by step photographs show ex 














ut wtly what happens to cans during th assembled in any numerical combina 
_ | ae wae / | Mass tic tion or pattern. 
let yvashning cvcie, Ali a Ga Lrammatte 
* view in color shows the complete From the exterior finish to the in 
ye operation cycle of the Lathrop-Paulson terior equipment, every item is of 
. Conservation Can Washer. Detailed predetermined size and quality. How 
- specifications are given for Can Wash Metal-Capped Plastic Jar 
\\ ers. Weigh Cans Receiving Tanks HIS METAL-CAPPED plastic jar 
Prewashers, and Thawers ie the newest atidiiincs ta tu 
This catalog may be obtained free plastic packaging line made by 
by writing to The Lathrop-Paulson lri-State Plastic Molding Co.. In 
nt Co 2459 West 48th St.. Chicago Henderson. Ky A rubber gasket in 
icl | 32, HI e ; . - ‘ : the metal cap provides a leak-proof 
01 « Ale fit Phe jar comes in pint and quart 
kil Ot Fein pic comp ever, both the “Moduleered” offic: — 7. 
i ; y=. e and industrial bays are designed for 
m hours, check in routemen without alernsts wae of metesisk, Fos Heat Exchanger for 
a receiving clerk, and protect ample, walls may be of brick, alum Small Operations 
iganist robbery, a new type of inex inum, concrete block or a combination LOW CAPACITY, plate typ. 
ted ! pomary' and fool prool depository - of these. Other items may be added heat exchanger is now avail 
Te ered by Cramer Safe Company. The ot cndinall thle trom Cherry-Burrell Cor 
to unit can be installed either directly ?— a a poration. Model SIL-30 “Superplate 
a. - ‘ sngins grag hg wall = con iy stitial Gees tetas Haitian’ tind Press can be used for the continuous 
ind necting chute to the safe Che pat 10.000 to 500.000 fect. Fut heating or cooling of dairy product 
Per) ented receiving head thwarts “fish es aeconae hear ore 
é expansions can be made by adding An important feature of this press 
aul ing,” can’t be jammed, and defies oe ilies ok ee Gt 5 ae is the fact that the stainless steel plate 
Ww burglary attack, according to the man moduler units. The bulidias ix caid eed with it are the same ax thos 
utacturer. to be less expensive because of low provided for standard model “Super 
Call The device is available with wide metestel costs dem to elicit & phate presses Phe plat have 
mie or limited mouths The units can be sign and use of stock materials. and surface of manv knobs which creat 
rd mounted readily on existing safe o1 the peak labor efficiency developed turbulence and thereby provide rapid 
ite chest, or furnished complete with the through repetition of familiar work heat transfer. Each plate is stamped 
tles safe attached. For installation through patterns. Complete construction and out of one piece, with no welds o 
ur | an exterior or interior wall, the maker mechanical drawings in the Ferber corners to catch and hold dirt 
furnishes drawings to suit individual files enable construction to start im More information on this new “Su 
ly requirements. mediately with materials from stock perplate Press” can be obtained b 
10) For more information, write Crame: For a free copy of this brochur writing to Cherry-Burrell Corporation 
Sale Company, 1417 McGee St., Kan write to The Ferber Company, 16 Dept. AS-3, 427 W. Randolph St., Chi 
sas City 6, Mo. Johnson Ave Hackensack, N. | cago 6, Til 
Protect your quality all the way... keep it “Dairy Fresh” at 
the doorstep. Aluminum and steel—Thermo Seal '2” insula- 
tion — tight cover — rust proof hinges all sizes. Your 
name stenciled or beautifully embossed on cabinet. Postage 
paid on sample, list price. WRITE TODAY ... OR ASK YOUR 
DAIRY SUPPLY SALESMAN. 
MANUFACTURING CO. 
. OWATONNA, 
cw July, 1953 75 














after the above-mentioned date 


lighttace type ver word 
] 


$1.00  maniniu 


Position Wanted 
| ighttace type« 


Boldface type 


tou w 


of ads 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 10th of the previous month (for instance, copy in March 10th for April issue) 
We cannot guarantee insertion of your ad in classified columns if copy is received 


All Classified Advertisements, except Position Wanted 


Include name and address in word count, except for blind ads 


il ord lo 
first 50 words for $1.00. Additional words 4c each. 
Include name and address in word count, except for blind ads 
Box Numbers — 25c additional charge in United States. 
50c additional charge outside United States. 
Do not include your name and address in word count 
No classified advertising will be accepted to run with borders or special spacing 
All such advertisements are considered te be display ads, and will be billed as such. 
(Rates and mechanical requirements on request.) 
All advertisements accepted in good faith. We cannot be responsible for reliability 
If you wish further information on advertiser, request references from him. 


Boldface type 10c per word 
($2.00 minimum) 


ar \dditional word re eacl 











WANTED TO BUY 


New or used pint milk bottles, 56 


mm. cap seat. Will pay $4.00) per 


Yross f.o.b. Beaver Falls Pa. 
Hoffman Dairy, R.D. No. 1, Beaver 

Falls, Pa 7-M-53 
Lily Tulip Continental SOUR 

CREAM or COTTAGE CHEESI 


CONTAINERS 


continued 


Misprints and di 
numbers 

Reply to Box 139. care 
lication 


of this pub 
7T-M-53 


Junior model (D) HALEF-GALLON 
PURE-PAK MACHINE. 

Reply to Box 164, care of this pub 
7-M-53 


lication 





EQUIPMENT FOR SALE 


10-80 
CREAM 


Good condition. 


Rebuilt Creamery Package 
CONTINUOUS ICE 
FREEZER. 

Ohio Creamery Supply Co., 701 
Woodland Ave., Cleveland 15, Ohio. 

7-M-53 


WE OUTCGREW THIS ONE! 600 
val Cherrv-Burrell VISCOLIZER 
Split flow, with 20 h p. motor. Model 
641. Priced to sell. $495. 

Sunshine Farms Dairy {th and 
Union Sts., Lafavette, Ind 7-M-53 


BARGAIN — PRICED TO SELL. 
Cherry-Burrell 916 FILLER. Meyer 
Dumor Junior 8-wide BOTTLE 
WASHER. 

MILLSIDE FARMS, INC.. 
side, N. J. 


River- 
7-M-53 


76 


EQUIPMENT FOR SALE 
model UM6 
A good buy 


One 
1946. 


Divco 
$500. 


TRUCK. 


tth and Union Sts. 
7-M-53 


Sunshine Farms 
Lafavette, Ind 





Please address replies to blind 
advertisements as follows: 

Box. 
AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 








New stainless steel all welded LOOO 
Ib. WEIGH and 1500-lb. RECEIN 
ING TANKS. Gate valve operated by 


compresst d air. SSOO comple te. 


he ply to Box 162 


lication 


care ol this pub 


7-M-53 


One R. G. Wright Senior 6-wide 
BOTTLE WASHER ! pts. to quarts 
Kemi-Shot = Chlorinaton Automatic 
steam) controls, two vears old Price 
S2950 
surrell SPRAY VATS 
Automatic 


heaters 


Pwo ( herrs 
200-gal. steam controls 
llr space Phermometers 
stainless steel in 
Price $345. The 
ther is stainless steel insick 
Price $395 


both righthand One 
side, paint outside 


and out 


The above equipment uses }- phase 


current. 
One Kron Dial scale 500-1000 Ib 
suspension. type Price $299. 
Peoples Dairy, In 225 Dalman 


St., Fort Wavne 5, Ind 7-M-53 


WANTS AND FOR SALES 





~ EQUIPMENT FOR SALE 
REBUILT DAIRY MACHINERY. 
Ohio Creamery Supply Co., 701 
Woodland Ave., Cleveland 15, Ohio. 
7-M-53 


Mojonnier stainless steel direct ex 
CABINET COOLER, 9000 
Ibs. capacity. 

Sharples all stainless steel 12,000 Ih 
SEPARATOR. 


Jensen stainless 


pansion 


steel VACUUM 
PASTEURIZER 150-gal. Stainless 
steel 100- to 300-gal. PASTEURIZ 
ERS. 4800 Ib. and 11,000 Ib. SHORT 
TIME PASTEURIZERS. 

COIL VATS, 350-, 650- and L000 
gal. Cherry Burrell stainless steel UN] 
VATS. 

Cemac 14-valve FILLER. Cream 
ery Package PLATE COOLER, singk 
section 58 plates. SURFACE COO! 
ERS, 6’ 24- and 
less steel covers 

ROTARY CAN WASHERS, 6 
C.P.M. Lathrop-Paulson 8 C.P.M 
Straightaway CAN WASHER. 

Stainless steel WEIGH CAN (500 
lb.) with SCALE and RECEIVING 
VAT. 

DeLaval CLARIFIER, 6000 Ib. 32 
x90” Buflovak Double Drum MILK 
DRIERS. 1000- to 4000-gal. GLASS 
LINED TANKS (by-products only 

Boilers, 24 h.p. and 60 h.p 


36-tube, with stain 


Manv other desirable items su 
Killers, Bottle Washers. Filters, He 


mogenizers, Freezers, Pumps, ete 


Send us you Inquiries 

LESTER KEHOE MACHINERY 
CORPORATION, 1 East 42nd St 
New York 17, N. Y. 7-M-55 


Two Cherry-Burrell 200-gal. stain- 
less steel SPRAY VATS. Good con- 
dition. 

Ohio Creamery Supply Co., 70! 
Woodland Ave., Cleveland 15, Ohio. 

7-M-53 


STAINLESS STEEL 3000-gal 
MILK TANKS (9) for sale, with agi 
truck-rail cle 


tator and insulation 


mountable type. 
PERRY EQUIPMENT CORP 
No. 6th St.. Philadelphia 22, Fa 
7-M-53 


Rebuilt 125-gal. (late model) CGD 
Manton-Gaulin HOMOGE NIZER. 
Guaranteed. 


1409 


Ohio Creamery Supply Co., 701 
Woodland Ave., Cleveland 15, Ohio. 
7-M-53 


American Milk Review 
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EQUIP 
Stanwick 
SCAI E. 
rANK and 
W 
Creamery 
2()0-gal., sta 
2-can Nu 
PAN. 
Creamery 
rLE WASI 
Cherry-Bi 
m plug C 
ive L.H. ' 
PSS steel by 
lug cappe 
Smith Le 
HOODER 
Stainless 
Cherry-Bur 
Creamer) 
lar COO 


BOTTLE 
NIT and 


tainless ste 


MOTOR 
7 h.p 10 
\ll }-phase 


25 B.B. 
PUMP 
220 440, 
notol = 


PUMP BO 


ce (Al 
Four [S-g: 
BURNERS 
All equ 
Anv offer) 
rHE B 
PANY, 9 
Ohio 
Rebuilt 
Manton-G 
Guarantee 
Ohio C 
Woodland 





July, 19: 
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EQUIPMENT FOR SALE 


Stanwick FILTER. 500-lb. Toledo 
Seca lL, E. Stainless steel WEIGH 
rANK and RECEIVING VAT —like 

Ww 

Creamery Package PASTEURIZER, 
())-gal., stainless steel inside and out 
dean Nu-Processor CULTURE 
rANK 

Creamery Package 6-wide BOT 
(LE WASHER. 

Cherry-Burrell 6-valve FILLER, 56 


mm. plug cappers. Cherry-Burrell 16 





ive L.H. VACUUM FILLER, stain 
ss steel bowl, 48 mm. and 56 mm 
lug « uppers. 
Smith Lee BH40 CELLOPHANE 
HOODER~— like new. 
Stainl SS steel head VISCOLIZER 
Cherrv-Burrell, 1O000-gal. 


Creamery Package 4’ 2-section tu 
ar COOLER, stainless steel covers. 
BOTTLE CONVEYOR POWER 
NIT and 60’ No. 500 Cherry-Burrell 
tainless steel chain. 

MOTORS: Two 5 h.p each 
10 h.p., 0 h.p., and 40 h p 
$40 volt, 25 « yel 


one 
i) p 


ALS phase : 


25 B.B. Waukesha SANITARY 
PUMP, Reeves) Vari Speed Drive, 
220/440, 3-phase, 25 cycle, 2 h.p 
wtor. 25 B.B. Waukesha SANITARY 


PUMP BODY. 
ICE CONVEYOR 
ur |S-gal. 
BURNERS. 
{ll 
\ny offer will be considered 
lik DAIRY 
PANY Ave 


Ohio 


20’ screw type 


per min. Gilbarco OI 


good condition 


equipment im 


BABCOCK 
945 Berdan 


CON 
| ole do 
7-M-53 

Rebuilt 200-gal. (late model) CGD 
Manton-Gaulin HOMOGE NIZER. 
Guaranteed. 

Ohio Creamery Supply Co., 701 
Woodland Ave., Cleveland 15, Ohio. 
7-M-53 





EQUIPMENT FOR SALE 


FOR SALE—Boilers—high or low 
pressure also smoke stacks, breech 
ings, and boiler tubes. Either new on 
used. Send us your inquiries. 

Otto Biefeld Co., Watertown, Wis 

7-M-53 


CAN RECEIVING EQUIPMEN' 
Less than 5 vears old. Complet in 
Lathrop-Paulson 13 
1000-Ib. dump tank 


receiving tank, weigh can scale 


cluding c¢.p.m 


washe 1TOO-Ib 
Val 


uum sampler, and Lathrop-Paulson 


power Can Conveyor. 





Will sell all or any part Liacquiric 
handled promptly. 

Kristoferson Dairy, Inx 1300) Rai 
nier Ave., Seattle 44, Wash 7-M-53 
PLANT FOR SALE 
Dairy in Northeast Missouri. Grade 
\ Milk and Ice Cream retail and 
whol sal routes Grossing ove S100 
000 vearly. Due to ill health will sac 

rifice, 
Reply to Box 161, care of this pub 
lication 4-M-353 





Please address replies to blind 
advertisements as follows: 
Box... 
AMERICAN MILK REVIEW 
92 Warren Street 











New York 7, N. Y. 

WHOLESALE ICE CREAM BUSI 
NESS with DAIRY BAR-—located in 
the South. Yearly sales $180,000; op 
portunity for expansion. Bad health 
reason for selling 

Repl to Box 149, care ol this pub 
lication (-M-53 





HELP WANTED 


Experienced man for processing 
vork in Creamery bottling 12,000 
pounds daily Pen route ll retail 
Better than average salar 

Anderson Creamery, 462° Hamble 
Ave Battle Creek, Mich 7-M-53 





DAIRY ACCOUNT EXECUTIVE 
Cover Metropolitan New York to 
Boston for G. P. Gundlach & Co.., 
merchandising dairy consultants, 
established 34 years. 


Straight commission, unlimited 
opportunity. 30 to 40 years of age; 
dairy experience helpful but not 
necessary. Gross income in_ five 


figures. 

Send details, including telephone 
number, G. P. Gundlach & Co., 
1201-7 West 8th St., Cincinnati 3, 
Ohio for immediate interview. Ter- 
ritory available July Ist. 7-M-53 





HELP WANTED 
FOREMAN for Ice Cream Depart 
Must 


ll phase s of ice cream making 


ment have wick experience m 





State salary and experience in first 
letter 
Fran Pilley & Sons Line S1OUN 
City 4, lowa 7-M-53 
BACTERIOLOGISI md FIRDLD 
\l AN Coive full cle tails 
horsgate barons Jamesburg, No | 
4-M-33 
Nan Wanted with cairn short 
course or colle Ue background, to train 
hol pl int managers postion tmp me 
dium-sized plant operating all phases 
of the industry Located in eastern 
New York Replies ( mifidential 
ht pl to Box 141. care of this pub 
lication 7-M-55 
POSITION WANTED 
seventeen veal CAPCTICTICE in all 
phases ol thre cai lou hie inelucl 
ing plant operation il incl livia 
ional management 
Desire position ofr porsibility 
preferably in Sale niinavement \\ ul 
bole Recommendations furnished 
Reply to Box 151. care of this pub 
lication 4-M-53 








~~ Make Mine 
Chocolate! 


r Standardize the flavor of your 
CHOCOLATE ICE CREAM with 

FORBES DRY MIX CHOCOLATE FLAVOR POWDER... 
Simply add to plain mix before pasteurization or at freezer. 
EASY TO USE ‘ 


Increase Your Profits 


A complete sale analysi 
of all dairy market 
Credit rating n all milk 


processco 
Jobber listing 
A collection syster 


account 


The 
the 


cred 


indy 


tion 


Eliminate 
ubscribing 
PLUS VALUE 


Leaks 


for bad 


DAIRY CREDIT 


original 


BOOK 
ale and 
it directory of the dairy 
19th annual edi 
off the pre 


phd WATER-FREE ° 


just 


your bad accounts by 








NOW for the BIG 











DAIRY CREDIT BUREAU 


1740 Greenleaf Ave., 


Chicago 26, Illinois 








July, 1953 
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2000 WEST 14th ST. 





TEMPTINGLY TASTY 
Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 





The BENJAMIN P. FORBES CO. 


© CLEVELAND 13, OHIO 
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POSITION WANTED 
Position Wanted as PLANT MAN 
AGER or SUPERINTENDENT 
Many vears ot experience wishes posi 
tion in market milk or ice cream plant 


Well versed in all phases of manu 
facturing and processing of milk and 
by products. Presently employed In 


an Alabama city. 
school graduate best ol 


Dairy 
It ferences 

Reply to Box 159, care of this pub 
lication 7-M-55 


MANAGER ol Dairy 


with option of purchasing interest’ in 


Position as 


business within reasonable time « 


Southern states preferred, 

Life-time experience in Milk pro 
duction and processing, Butter, Chees« 
and Ice Cream making. Dairy school 


graduate Operating own dairy at 


present. 


Reply to Box 163, care of this pub 


lication (-M-55 





FLAVORINGS 

PURE tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE 
Juice for Better Sherbets. Sample 
order, 12 Number 10 cans, any com- 
bination, only $15.00. 

Write to 
Eustis, Fla. 


Canners, Ince.., 
7-M-53 


Florida 


KOR SALE 


SWe etened 


Dairy orange-ade bass 
Mixes one to. six with 
No sugai $1.60) per 
No. LO tin. One can per case tree fon 
Write for sampl 


Water. needed 


sampling. 


New 
7-M-53 


sruadway Chocolate Company 
Castle, Ind. 


FOR SALE 
Milk 


Tie eded. 


Non-settling Chocolate 
milk, no heat 
six No. 10 
tins, Bradway Cold Mix Non-Settling 
Chocolate; or ask for free 


made from cold 


Order a trial case 


sample 


Bradway Chocolate ( ompany, New 
Castle, Ind. 7-M-53 





FLAVORINGS 


Dairy Grape-ade is profitable. Youn 


total cost Ye per quart. Write tor 


sample. 
Bradway Chocolate ¢ ompany, New 
Castle, Ind. 7-M-53 





SALES PROMOTION 
FOR SALE 


trademark decals made for your truck 


Truck lettering and 


und store advertising. Easy to apply 


uniform distinctive economical for 


stnall Ol large needs 

Write for catalog. Mathews Com 
pany, S27 South Harvey Ave., Oak 
Park, Ill. 7-M-53 
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“NOT SO MUCH NOISE! YA WANNA 

WAKE PEOPLE UP?” 





WITH THATCHER 31 YEARS— 
D. H. VAN HORN RETIRES 
DD. H. Van Horn, well-known repre 
Thatcher Glass Man 


facturing Company, [ne 


sentative of the 
retired on 
with 


June Ist after 31 vears of service 


the company. 
Don, who joined Thatcher in Sep 
1922 


pany in the mid-west 


tember represented the com 
particularly the 
Chicago area—tor 30 years acquiring 
a host of friends in the bottling and 


dairy industries. 











controls 





407 S. Dearborn 








Lumenite 


to within 1/100 inch- 

the level of milk or mixtures in 

tanks, vats, pasteurizers, cool- 

ers, freezers, fillers, etc. 
Absolutely sanitary 

Instantly cleaned 
No moving parts 
No floats 


Saves Milk—Money—Time—Labor 
Used by leading dairies, coast to coast 


Write for Bulletin L140 


LUMENITE ELECTRONIC CO 


CHICAGO 5, ILL. 


STAKELBECK ELECTED DIRECTOR OF 
SHARPLES CORPORATION 


c. 2. 


the election of 


Keady, president, announces 
Fred W. Stakelbeck 
to membership on the Board of Dj 
rectors of The Sharples Corporatio 
Philadelphia, Centrifugal and Process 
Engineers. 

Stakelbeck, a graduate of Drexel In 


stitute of Technology 





joined the com 
pany in 1954, and served in Sharples 
Dallas and 
Cleveland, prior to being made Works 
1943 In 1950 he wa 


vice president ih 


sales offices in Chicago 
Manager in 
elected charge of 
production 


® 
BOWMAN DAIRY CHANGES 


Personnel changes in the Ice Cream 
Sales 
nounced by Bowman Dairy Company 
John C. McWilliams, Jr. has 

Sales 


Cream operations 


Department have been an 


Chicago. 


been named Manager of ill 


Bowman Ice 

Glenn W. 
pointed Ice Cream Sales Manager ol 
the Chicago Division, the office 
Mr. McWilliams held until his recent 
promotion 

Walter 
Assistant 


Chilver has been ap 


whiic hi 


Roebuck has been named 
Sales Manager of the Chi 
cago Division. 


* 
DAIRYLEA UPS LAUN 


Assistant Sales 


Dairvlea Ice 





Peter Laun, formerly 
Manager ton 
Utica, N. Y. 


Division Ice 


Cream in 
has been promoted to 
Sales Manage 


He will direct sales and promotion a¢ 


Cream 


tivities for the entire line of Dairylea 
Ice Cream for all of New York State 
and Northern Pennsylvania, with 


headquarters in the Utica plant 





Among his new duties will be | 


lunching Dairylea’s new deluxe ice | 
Coronet 


cream, 





MILK LEVEL CONTROL 











American Milk Review 





ELEV! 
P, 


Cor 


siice 1928 
tary Servi 
making c 


house he 


ie dist OVE 


ment tha 
stove un 
youth. M 
to fresh a 


firemen, a 


his lite 
Iwo el 
Dairy Pi 
lelphia, 
Nos. 10 


na resct 
to Raymo 
man ii 


to W ilso 


ied hanic 


Mr. Ce 
ing deliv 
i apart 
Baltimore 
if arousi 
vas almo 
to a Wind 


vho was 


* 














OF ELEVEN ROUTEMEN WIN truck. Mr. Fryer pulled Mr. Colgan Phe Package Machinery Company 
PASTEUR AWARDS outside, revived him, and the two already manufactures milk-fillers and 


i Continued from Page 71 then raced along all four floors direct bottle-hooding machines for the dairy 
eck ince 1928, except for Canadian mili- ing fourteen occupants to safety. A industry. With this new purchase they 
simice ZO, anackh . 
Dj tary service. On April 5, 1952, while fifteenth occupant, unconscious in his are extending their interest in the 
i ‘ Sé ° v7, _> 
ior making deliveries in an apartment apartment, was taken to safety by the basic dairy industry 
ates house, he smelled gas. Investigating, two men and was revived by arriving e 


1e discovered, upon entering an apart- firemen 


In ment that jets were open on a Gas * LOUIS E. METZGER DIES 


_ stove. under which lay a_ teen-age RITE-WAY PRODUCTS SOLD TO Louis E. Metzger, a member ot 
ples youth. Mr. Charie carried the youth BAY STATE FIRM the Board of Directors and Secretary 





t es i » calle ( , of Bowman Dairy, died May 25 tol 
tnd v fresh air outside, called: p e and The Package Machinery Company csgemsns ; a, ss Met 
‘ : as cre : v OWilnYg ; vlonged illness i ty 
rks firemen, and was credited with savin it Gast tment: Sect \ ; pi i - . ‘ ‘ . 
‘ > Yers titles MmchHider yrocurenlel 
Wa his lite has purchased the Rite-Way Products ; | 
' traffic, by products, and surplus sales 
of Iwo employes of the Philadelphia Co. of Chicago, Hlinois, manufacturers 
. , He also served as Secretary and ‘Treas 
Dairy Products Co., Ine in Phila of equipment for the dairy industry 
) . urer of the Dry Milk Association and 
lelphia, Pennsylvania, were winners according to Roe S. Clark, President 
was well known throughout the nation 
Nos. 10 and 11 for joint participation The newly acquired company is na 
for his work in the dairy industry 
na rescue. No. 10 award was voted tionally known as a manufacturer in 
— to Ravmond Colgan, Jr., age 22, route this industry and maintains offices in \ graduate of Georgetown Uni 
al s 926 ve ( ee 
as man. and No. Il award was voted Chicago with branches in Oklahoma versity se 1926, Mr. Metzger joined 
~ to Wilson) Fryer, age 52, company City. Oklahoma and Svracuse. New Bowman's as a clerk in the Traffie De 
o mechanic. York partment and worked his way through 
ul , the ranks to the position he held at 
Mr. Colgan smelled gas while mak The Package Machinery Company 
o the time of his death 
inv deliveries on August 4, 1952, at will maintain the three sales branche 
lp) SC a ( e ‘ 
of in apartment building at 41st) and in Chicago, Oklahoma City and Syra He was the m oof the late Michael 
; & u a) \ i) c% 
| Baltimore Avenue. He was in the act cuse established by the Rite-Way Com J. Metzger, who was a former vi 
I s ) ‘ s sso) 
ean tf arousing tenants when he himself pany rhe opening of other bi inch pre ident of Bowman and wa a 
nt i\ or 5 s 
= vas almost overcome. Making his way offices is anticipated, but there will ciated with the company tor 51 year 
to i window, he summoned Nii Frvet hoe no changes in personnel of thr Hite Mi Metzver IS survived by his wile 
ee vho was making repairs on the milk Way representatives Alice, a daughter, and four sons 
hi 





* * 
‘ BUY 


« | | U.S. SECURITY BONDS 
“| NOW! 








ALL ALUMINUM 


«| |* * | Hollingoworth TRUCK 








@ Stainless steel aa 
runners reduce ORS 
case friction 
@ Here is a truck refrigerator that affords all 
@ Completely of the ‘‘most-wanted’’ features This quality 


IL sealed box features lifetime, all aluminum. airplane 
Is an All-Around Health Food Moisture aa plated o a el aie 

Economical for Customers @ Profitable for You oe 0d SS See eee 

| Improve the Quality of Your Cottage Cheese insulation ee at te aaa a" a Ge oe 

















° . 30 hours in a 96° outside heat. Best of all, the 
wit h @ Padlock holes Hollingsworth Truck Refrigerator is designed 
in latches for complete space utilization. Model illustrated 
tits contour of Diveo Truck Body. 
- @ Holds 2 ice Standard Boxes in Stock for All Makes 
e of Milk Delivery Trucks , Special 
. . trays plus 3 Koxes Made to Order 
Complete Instructions with Each Order quart cases 
WRITE TODAY and 1 pint 
tray. 
, . oderatety : E 
FLAVOR-LINE, INC @ Moderatel 











845 S. Wabash Ave. priced 


Chicago 5, Ill 











CHIFTON HEIGHTS © PENNSYLVANIA 
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